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in the Practice of Cookery in all its 
rahches, I preſume to offer the following 
Shes to the Public, in Hopes that they 
will find the Directions and Receipts more 
intelligible than in moſt Books of the Kind. 
I have beſtowed every Pains to render them 
eaſily practicable, and adapted to the Ca- 
pacities of thoſe who may be ordered to 
uſe them. To waſte Language and high 
Terms on ſuch Subjects, appears to me to 
render the Art of Cookery embarrafling, 
and to throw Difficulties in the Way of the 
Learned—nor can the Reader reaſonably . 
expect any ſuperfluous Embelliſhments of 
Stile from one whoſe Habits of Life have 
been active, and not ſtudious. 
The Errors and imperfections of former 
Treatiſes firſt ſuggeſted to me that a Per- 
formance like the following would be ac- 
ceptable to the Public. In one Article, that 
of truſſing Poultry, I have endeavoured to 
give particular and uſeful Directions, be- 
cauſe no Bok of this Kind has contained 
ſuch, that Subject having been univerſally 
overlooked by them—and in this, as well 
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as in all other Branches of the Art of 

Cookery, I hope the Reader will find much 
Improvement, and many uſeful Hints. 

The Contents I have endeavoured to ren- 

der as complete as poſſible, that the Learner 

may have immediate Recourſe to what- 
ever Article may be wanted. 

Aware, however, of the Difficulty of 
my Taſk, I fubmit this Performancg, with 
_ Deference and Reſpect, as I am Fo 

that Errors will creep "into IE 
formances, and that the only Merit I can 
claim is, that of having cone the Miſ- 
takes of former Works, and added the 
moſt uſeful Improvements derived from 
my own Practice and Experience. 


RICHARD BRIG G8. 


Temple Coffie-Houſe, 
08. 1, 1788. 
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To broil herrings ib. 

To fry herrings += 75 

To fry ſmelts — ib. 
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docks - Ib. \ 

To broil dried whitings "8 - 


Britiſh or pickled berringy | 


boiled - tb. 
To boil a pike 53 bo! 
To roaſt or bake a pike 79 
To boil carp or tench it. 
To fry carp or tench ib. 


Another way to = carp or 
tench * | 
To bake carp - = 

Carp an blue - 
To 


3 


ew carp or tench 


2 —* carp or tench another 


- ®: s | A 

To boil perch + 83 
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To broil lohſters 
To roaſt a lobſter — 
To ſtew lobſters . -4 
To ragou lobſters  +- 

To butter lobſters — 

A diſh of cold dobſteis ib. 
To butter a crab _ + ib. 
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To diſh crawfiſh - . 
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To falmee woodcocks or 
ſnipes — 


ö I. 
To ſalmee a wild duck, or 


any 5 wild fowl — 
Macaroni a la parmazan 3 


By © 


Neat 
Ox | 
Lam 
Lam 
Trip 
Ano 
Trip 
Chic 
Chic 


CONTEN-TS. 
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e n Ar. XI. <p 
a SR RR „e 
Beef - "Page 237 Legofmuttow Page 240, 
Ox palates - 238 Livers ib. 
Neck of veal — 1b. Pigs feet and cars 1 
Breaſt of veal — 239 241 _ 
Another way — is,” Lamb another way ihe. 
Sweetbreads - ib. oor of lamb 2K ib, 
CH A p. XII. 
r n 1 C A 8 By R 6 
| Neats' tongues - 242 Rabbits brown LEN 248 
| Ox palates Ap 5. Rabbits white - 44 
8 Lamb cutlets — i6, Pigeons broum . 15. 
Lamb ſtones and ſwyeetbreadeib. Pigeons white - 
Tripe "hb 244 — the Italian wr 
Another way — 16. E 


Chickens brown - ib. 
Chickens white '- 254 


Proper rules to be obſerved 


Another way 
Broccoli 
Spinach 
Carrots 
Turneps 
Parſneps 
Malhed parſneps = 
Potatoes ws, 
Maſhed potatoes 
ind ſor beans . - 10. 
trench beans = 


a paragy : - 


Tripe a la Kilkenny - ib. 


c R AP. 


5 Muſhrooms boiled - 5 


in dreſſing roots and ve- 

getables - 248 
Greens and ſprouts 249 
Cabbages — ib. 
Cauliflowers * 1 


Peas Francoiſe 


Ca — feet . chaldren © 
the Italian ax 


» ” 


248 


XIV. 


ROOTS AU VEGETABLES, 


— 4 
6- ae; 


Artichokes 
Green peas - - 


ſhrooms ſtewed - - 
uſbrooms fricaſced 
Muſhrooms ragou 
Peas and lettuces gewed 


2 ö 

Ul 

Peas ſtewed another wel: 255" 
ib. 


. 


Green peas with cream . 
8 ſte wel ib, 
Cucullders ſtewed another 
way " n 
Cucumbers in ra TERS © 
ucumbers a la far * 
ts — 
Aſparagus a la DES 
a api ragon = 15h 


< 


_ Aſparagus 


_ RT 


Aſparagus the_Italian way 
- Page 258 
Aſparagus in French ro ib, 
French beans in ragou 259 
Beans in ragou with a farce i 
French beans ragoved with 


_cabba - #5, 
French beans ragoued with 
parſneps - - 260 
French beans ragoued with 
potatoes. - b 
Kidney beans in ragou ib. 
Whitekidneybeansfricaſeed261 
- Endive in ragou - ib. 


Chardoons ſtewed _- 262 
Chardoons fried and buttered ib. 
Chardoons a la petit pois 15. 
Chardoons a la fromage 263 
Artichoke bottoms fricaſee ib. 
Artichoke bottoms a la cap is, 

ichokes au barigoult ib. 
Broccoli in fallad - 264 


Cauliflowers in ragou ib. 


8 A 
; AUMLETS 
Plain aumlet *® - * 271 


Aumlet with ſweet herbs 16. 
Aumlet with aſparagus ib. 


Aumlet with green peas 272 


Aumlet with ſorrel or ſpinach ib 
Aumlet wich Parmazan cheeſe 


Aumlet of beans ”- ib, 
A pretty diſh'of egggs 1b. 


Eggs a la tripe «= 273 

Eggs in ragou 9 

Eggs poached = ib. 

Eggs buttered, with a EY 274 
&. 08 


Ramaquins of cheeſe 277 


Ramaquins on toaſts *278 
Oheeſz in fondeux 5. 
Stewed cheeſe iz. 


E N T 8. 
Cauliflowers ſtewed Page 264 


Cauliflowers d'Eſpagnols ib, 
Green truffles boiled 265 


Green truffles ſtewed ib, 
Green truffles a la Italiane i. 
Green morels ſlewed ib. 
Green morels fricaſeed 206 
Green morels forced ib. 
Cabbage forced »**" 3 8 
Cabbage farce maigre 267 
Savoys forced and ſtewed 268 


Red cabbage a la Haſlang is, 
Spinach ſtewed — ib. 
Spinach a la crceam » #, 
Parſneps ſtewed - 269 
Cellery in ragou - ib. 
Cellery a la cream 293 
Cellery ſtewed - ib. 
Sorrel ſtewed — 270 
Potatoes in imitation of a 
collar of veal ot mutton i. 
Potatoe cakes = ib. 
Onions in raguu z. 


P. XV. 


AN D EGGS. 


Eggs and collops fried 274 
Eggs with bread ei * 
Eggs forced — ib. 
Eggs with lettuces 275 
Eggs with ſtewed ſpinach i. 
Eggs with ſor rel - ib. 
Eggs with broccoli - 4h, 
Eggs with aſparagus 276 
Eggs fried as round as balls 44. 
An egg as big as twenty ib. 
Whites of eggs a la cream ib, 
Eggs with gravy — 277 


Eggs in nate - '& 
F . 

Welch rabhit - 278 
Scotch rabbit - 79 

Engliſh rabbit ib, 
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proper rules tobe obſervedin © Batter ditto another way P. 295 


- making puddings Page 280 Grateful puddding— 295 
= Steak pudding p - 281 Bread pudding - ib. 
* Pigeon pudding — ib, Bread pudding a 2d way 10. 
s Ox-pith pudding 11. Bread pudding a zd way 297 
= Calf's foot pudding - 282 Bread pudding baked ib, 
17 Hunting pudding - © jb. Bread and butter pudding is, 
it, Plum pudding boiled 283 Tranſparent puddin = 
7 Plum pudding baked 6. Puddings in little diſhes #6. 
74 Sfet pudding boiled - i, Sweetmeat pudding . 
269 York hire pudding - #6, Ratifia pudding - 4 
ib, Marrow pudding -- 284 Plain puddin 3 4? ib. 
ib, Marrow pudding another Cheſnut pudding . 
ib. way - 15. Cowſlip pudding - 300 
*70 Vermicelli pudding 285 Apricot pudding - ib. 
39 Oat pudding - 3h,” Quince pudding - ' ua 
4. New college puddings 16. Italian pudding — 205 
ib. Orange pudding - 286 Pearl barley pudding 1h. 
ih Orange pudding. a 2d way ib. Pearl barleyditto a ad way 16. 
Ofange pudding a 34 way 1h. French barley pudding ib, 
Orange puddjngsa 4th way 237 Apple pudding baked . 302 
Lemon pudding s is, Apple pudding boiled ib. 
Lemon pudding a 2d way. 1. Pruen puddin - is, 
Almond pudding haked 288 Spoonful pudding — 303 
274 Almond pudding boiled js, Citron puddings +” 
'S. Ipſwich almond pudding 16. Lemon tower pudding. 5. 
ib, Sago pudding 5 289 Potatoe pudding ib. 
275 Millet pudding = is Potatoe p a 2d way 304 
ib, Carrot pudding - is, Potstoe pudddingagd way ib. 
ib. Carrot pudding'a ad way 290 Ja pudding = 
3. Rice pudding a i. Flour haſty — 306 
276 Rice pudding a ad way 13. Oatmeal haſty puddin is 
Is ib. Rice pudding a 3d way © 291 Almond puddings in ſkins is, 
ib, Rice pudding a 4th way is, Tanſey pudding boiled 306 
m Rice pudding boiled - 3b, Tanſey ditto with almonds ib 
27 Rice ditto boiled a ad way 272 Tanſey pudding baked i, 
ib, Simolina rice pudding 2. * cheeſe curd puddings 307 
Spinach pudding = 293 Suet dumplins Ph "a 


Waking pudding 1. Suet dumplins a ad way is, 

Cream pudding . iz, Yeaſtdumplins = 308 

Oatmeg pudding 294 Norfolk dumplins 33 

275 - Cuſtard pudding boiled 15. Hard dumplins— + 
79 Cuſtard pudding baked 16. 

ib. Flour pudding 29 Apple dumplin --. ; 

„ Putter padding , Apple dumplins 2d way 36 


l, 
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Hard dumplins a 2d way 255 ; 
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making and baking pies 310 Hare pie . 


Puff paſte - Patty gou de vou 
Tart paſte — Gou de vou pie 
| Tart 3 another way Beef - ſteak patty 
. Raiſing paſte - _ Sweetbread patty 
' Anothermiling paſte Peregord pie” . 
Rubbed paſte - Little mutton pies 
Dripped paſte - Turbot t 
Crackling paſte - Salmon pie . 
Shrewſbury paſte - Salt fiſh pie . 
Crocant be - Sole pie . 
Gum pa Carp pie 
Veniſon ML Tenchand cel 7 
Beef - ſtea - Eel pie -_ 
Mutton * — Flounder pie 
Ox-cheek pie - Herring pie . 
Cheſhire pork pie . Lobſter pie 
Devonſhire ſquab pie Muſcle pie . ib. 
$hropſhire pie - Fiſh paſties dhe Italian u. way 332 
Ham and chicken pie Mince - meat _ 15. 
Sweet veal or lam, =” Lent mince pie 333 


Cheeſe curd florentine - #6. 
Flotgntine of . and 
oranges ib 


Veal or lamb pie _ 
Veal olive pie i 


Calf's foot pie 6 © Tort de moy 335 
Calf 's head ple Artichoke pie ib, 
Swan pie 320 Potatoe 2 8 . 
Yorkſhire Chriſtmas pie 321 Onion \ © 336 


Gooſe pie 22 Skiret pie _ ib. 
Turkey mY with green — Savory egg pie 6 ib. 

5. Sweet egg pie . 337 
Chicken pie RN. 323 Green coddling pie . 
Duck pie 55. Apple pie A L 338 
Pigeon pie „5, Gooſeberry pie ib. 
r raiſed 324 Currant and raſberry pie ib. 
$ Gipkee pic — Morella cherry pie 16. 


— 


Proper rules to be obſervedin in Rabbit pie Page 325 


Florentine of veal «. $5334 


. PETIT 


CONPTENT 8. 
r Pat inn 


Force - meat patties Pa 339 Oyfter patties 
Chicken, — or — 5 Oyſter loaves = 
patties - ib. - Lobſter patties = 


Fiſh patties 1 349 Fried patties - 
TARTS, TARTLETS, AND PUFFS. 


NA Ly tartiets Lemon 5 - * 
Apricot tartlete 8 pe ad ; 


Orange or lemon tarts 4 Apple puffs — 
5 Green apricot tarts = 341 Raberry puffs 8. 
; ©--on almond tarts — 75 Apricot puffs - - 
1 Rhubarb tariss 344 Curd puffs — 
6 Angelica tarts - bb. Sugar puffs — 
5 Icing for tarts - 35. Chocolate puffs Is 
5 Apple tartlets = ib, Almond puffs 
7 
8 
. 


C NAP. xvm. 
PANCAKES AND FRITTERS, 


_— 
oy * 


| Cream pancakes. = 348 Fritters royal — 
Fine pancakes — f Haſty fritters * 

f Fine pancakes a _— way — Curd fritters - 
2 A third way | 5 Skirret fritters - 
1 Milk pancakes 2 wee fritters — 
y . Common pancakes «=» yringed fritters * - 

. A quire of paper pancakes ih. vie leaf fritters 
2 Rice pancakes - ib. Clary fritters | - 1 
. Tanſey pancakes 350 Potatoe fritters - 
3 Pink - coloured pancakes - js. Apple fraze » = i 

ib. 


Apple fritters ib. Almond fraze 
Apple fritters a ſecond way 351 Bacon fraze _ = 
Fine fritters a . 


CH A P. XIX. 
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CHEESECAKES AND CUSTARDS. wy; 


Fine cheefeeakes © 456" Plain theefceakes | 
Common cheeſecakes © 357 Rice cheeſecakes 
Citron cheeſecakes - . "Maids of honour 


Lemon cheeſecakes - b. Fine cuſtards, - 2 
. yo Cheeſecakes, a ſecond, Plain cuſtards 1 
| 358 Almond cuſtards ' | 
Almond cheeeſecakes bb. Orange cuſtards + +» 
* 
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xviii ANS. 
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* BLANC'MANGE, CREAMS, AND FLUMMERY. 


Blanc'mange Page 361 Lute cream P 6 
Blanc mange a ſecond way 362 Whipt cream "MF i 
Blanc mange a third way ib. Clouted cream - ib, 
Steeple cream = ib. Quince cream » 368 
Lemon cream - 363 Citron cream - ib, 
Lemon cream a ſecond way is, Raſberry cream — ib. 
Orange cream a ſecond way 364 Snow and cream - 369 
Rheniſh cream - ib. Ice cream — ib. 
Jy of cream - 365 Hartſhorn flummery A ag 
iſtachia crem ib, Hartſhorn flumuucz y a lecond 
PiſtaChia cream, a ſecond way way "3 370 
| - ib, Oatmeal flummery ib, 
Hartſhorn cream - ib, French flummerv . 471 
Almond cream 166 Hedge 0g 2. 
Ratifia crear 16. Eggs and bacon in flummery ib. 
Barley cream — 1. Fairy butter - 372 
Gooſeberry cream - 367 Orange butter = 


N r. EM 7 + 
JELLIES AND SYLLABUBS. 


Hartſhorn jelly - 373 Black currantjelly + 378 
Calf's feet jelly — is, Turkey in jelly — ab. 
Jelly for moulds, &c. 374 Chicken in Jelly - 9 
Savory jelly  =—« 375 Lobſter or crayfiſh in jelly . ib. 
Orange jelty - ib, Whipt ſyllabubs ib. 
Ribband jelly . 376 Solid ſyllabubs — 380 
Green, melon in jelly ib. Everlaſting ſyllabubs ib. 
Fruit in jelly * 377 Syllabub under the cow ib, 
Gold fifth in jelly ib. Lemon ſyllabubs 381 
Hen's neſt jn jelly ib. Trifle - ib, 
Red currant jelly 378 Floating iſland PTE >! 


C AA F. 
DIRECTIONS for thoſe that attend the SICK. 


Mutton breth | ze 382 To boil pigeons — 384 
To boil a erag of deal 383 To boil a partridge, or any - 


Beef or mutton broth; for bother wild fowl - - 
very weak people who To boil a plaice or flounder 385 
take but little nouriſh- To mince veal, or chicken, 
OE... =. ib. for the fick or weak peo- 
Beef drink, which is ordered ple — ib. 
for we ak people ib. To pull a chicken for the fick ib. 
Beef tea 6. Chicken broth - 336 
Pork broth * 1565. Chicken water - ib, 


To boil a chicken - 384 White caudle ib 
8 wy gt 


oO NT E NTS. xi 


Brown caudle Page 386 Artificial aſſes milk Page 388 

ater gruel 387 Cows milk next to aſſes milk, 

Panada + - ib. done thus — 389 

o boil ſago - ib. A gooddrink - ib. 

6 o boil {; ib. Barley water ib. 

3 5 Iſinglaſs jelly - = ib, Sage tea - ib. 
3 rhe —— drink 388 Fora child - ib, 
68 Buttered water, or what the Liquor for a child that has- 

30 þ Germans call egg-ſoup, the thruſh * . 
15 who are very fond of it To boil cemfrey roots 390 
6 for ſupper — ib., The knuckle broth 16. 

2 Seed water ib. A medicine for a diſorder 4 
* Bread ſoup for the ſick ib. in the bowels ib. - 

*S. C H A P. XXII. 

55 DIRECTIONS FOR SEAFARING MEN. 

* Catchup to * twenty,” A grvye ſoup - 394 
ih, years 391 Peas ſoup - ib, 

372 Fi 2 to keep the whole Pork pudding, or beef 395 
ib. - A rice pudding ib. 

Top — dripping, to fry fiſh, A ſuet pudding ib. 

moat, fritters, &c. 392 A liver pudding boiled 396. | 
To pickle. muſhrooms for — pudding ib. 

the ſea - ib. To bake an oatmeal pudding ib. 
Muſfiroom powder ib, A rice puddding boiled ib. 


To keep muſhrooms without 
pickle 


4 To keep artichoke ties A Cheſhire pork pie for ſea 
Tis , Sea venifom  -=— 398. 
80 To fry artichoke bottoms 15. Dumplins, when you have 
3 yy To ragoo artichoke bottoms i5. white bread Pay: ib. 
5. To dreſs fiſh - 394 Chouder 42 399 
387 To bake fim ib. 
1 C'H A Þ. NV 
; PRESERVING. | 
Rules to be obſerving in Walnuts green 405 
preſerving — 400 Walnuts black ib. 
Oranges > ©  i6. Green«-gage Plums 406 
384 Wl Lemons - % Damſons S423 
3 Gooſeberries — 402 Damſons for tarts 407 
i. Raſberries - ib. -More'la cherries ih 
385 Red currants 403 Strawberries - ib. 
» White currants ib, Pine apples - - a66 
0 Green codlings - [404 Barberries - 409 
ib, Golden pippins man ib. Quinces . 
* i5. i Grapes . 495 Peaches - 410 
386 Walnuts white „ i Apricoty * - ib. 
SS | K Cucumber 


* 


A harrico of French beans 15. 
A fowl pie 397 


Cotumbers | Page 470 
Raſberry jam * St 
Apricot jam - "3 ih, 

C H A 


Syrup of quinces | 


* 
. * 
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svRurs -AND CONSERVES. 


E WTS. 
Pike 411 


Strawberry jam 
Black currant jam 412 
p. XXV. 


_Syrup of peach bloſſoms 


412 413 
Syrup of roſes * = . Conſerve of red roſes, or any 
Syrup" of citron . = 413 other flowers ib, 
Syrup of clove 1 ib, Conſerve of hips 414 
Conſerve of orange poul id, 
: Ee. A . Xxu.- | 
"DRYING AND CANDYING, 
To dry cherries - 414 Angelica candied = 
Cherries with their leaves Caſſia candied — 
and ſtalks green 415 Orange marmalade 
\\if To dry cherries a third way ib. Apricot marmalade 
1 To dry cherries a fourth way ib. Red quince marmalade 
. To dry peaches 3 3 White quince marmalade 
1 To dry plums = - Ralſberry paſte - 
1 To dry damſons 417 Currant paſte = 
19 To dry plums green ib, - Gooſeberry paſte - 
1 To dry a pricots - ib. Orange chips — 
[- Lemon and orange yok can- Apricot chips 232 
died —- 418 Gimger tablet *. 
i. Melon citron candied ib, C 
£ ; = H A P. ö XXVII. 
| 1 | F 
0: 4a. © V5: 
Proper rules to be obſerved py eu a - 
in making cakes -. 422 - ib, 
Ieing for cakes » * Lite Fc ne cakes - ib, 
A rich cake - 423 cakes 428 
Plum cake ib. Mavalng _— ©. ib. 
A pound cake - Lit le plum cakes - ib. 
Seed cake - WY Carraway cakes 429 - E 
71 White plum cakes h. Sugar 5” Sr - 1 :*S. AMY 
| 45 Butter cake Bn 425 Almond cakes — "Th To 1 
1 Rice cakes . ib, Uxbridge cakes - . 7 du 
Cream cakes 6 ib. Bride cake - 430 4. 
. A'fine fd or fffron cake 426 Pruſſian ca kes 
ale ib. Apricot cakes = 
= - Proper ele 2 427 Quince cakes 8 ib, 
ry, Orange 


OW TENTS a 
Drange cakes . French biſcuits | Page 433 


" 411 WWath cakes > 43 Drop Biſcuits” 
412 Black oP | - 6. Common — 47 
5 reen = x, #%, | Sponge'biſcuity _ ne 15 
ingerbread cakes # 5. Spaniſh biſcuits +» 156. 

acaroon cakes * Light wigs . "ths 


2 biſcuits — „ Buns 5 ib. 
cn 4 & xxvm 


ef 


41 HOGS PUDDINGS, SAUSAGES, &c. 
ib, mond hogs puddings | 435 Fine ſauſages * 43 
414 nother way - Common ſauſages ' - 43 
i6 


\ third way — 5 435 Oxford ſauſages - G 

ogs —_— with Grants is, Bologua ſauſages = ib. 

Black puddings 55 AY or on chitter 
437 lings 


bavoloys — * 16. 
* e n Af. XXX. 5 
POTTING. 

Proper rules to be obſerved 


in potting Page 439 
eniſon bt 2 440 5. 
Beef - ib. Marble veal — 444 
Reef like veniſon < 441 Savory veal cake - is. 
ongues a ib. Salmon - is. 
ongue and fowl — - 442, Pike —— 446 
— : * Chars „ * 
e * - _* 443 Lampreys * | 
urkey - e's Eels ge Ly id. 
Chickens or pigeons ib, Lobſters -- = 048 
RET 000 COLD DI SHES. 1. 
Salamagundy 443 and bottoms 449. 
Dutch or hung beef 449 Darch or Britiſh herring 15. 
27 Detch eren n FD. . - . 
* e n A P. XXX. 
= ES. v.48; 0 - 
ib. , 
To cut up 4 458 nnn cricent 003 ; 
7 To rear up 5 tag key | 43. To diſmember a hern ib. 
3, To unbrace a maliard or To thigh a woodcock Id. 
mY 2 - - Ib. = _ 1 crane + viy/ 
o unlace ace 451 To liſt - 4. 
„ Nef or quail . — 9 
31 8 CHAP. - 
77 , | ; 
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* c O 
Beef " 
Breaſt of Veal" — 


Pork hame 


proper rules to be obſerved 
in pickling Page 461 
White wine vinegar 


Sugar vinegar - 463 
Elder vinegar - ib. 
Tarragon vinegar - ib. 
Walnuts green - ib. 

Walnuts white — 464 
Walnuts black - 465 
Gerkins - 466 
Large cucumbers in ſlices ® ib. 
- Aſparagus pe Th 467 

- j 

Radiſh pods „ 468 
Brench beans - ib. 

Cauliflowers — 4 
* . 469 

White plums - ib. 
i - ib. 

— ib. 

470 


% r s 


ene. 

* 
IL AR I. N G. 
2 Calf s hea#® = 
Pig 453 


Salmon - ib, 


453. 
 Gallentine of * veal bb. 
* Eels — 456 


Veniſon 454 
0 


$SALTING AND SOUSING._ 
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"ME 
XXXI. % 


XXXII. 


456 Weſtphalia bacon 45 
Beef hams - 457 Pickled pork - 
Veal hams - ib. Sham brawt# - * 
Mutton hams — ib. A turkey ſouſed, in e 
Tongues — 4 1 ſturgeon - 
Dutch beef * b. Pigs feet and ears ſouſed — 
Yorkſhire hung beef ib. Mackrel ſouſed - id. 
=. 2 | 
O&Y A P. XXXIIIL - 
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To make. pickle * m 


rooms ib. 
Muſhrooms brown | — 1. 
Codlings - 471 
Fennel 72 ib. 
Crap - ib. 
Barberries — 472 
Red cabbage - ib. 
Golden pippins _ 


473 
Naſturtium berrries and limes ib 
"Young ſuckers, or young ar- 


tichokes before the leaves 


are hard - ib. 
Artichoke bottoms 474 

- Samphire - dd. 
Mock ginger . id. 


Melon mangoes - 475 


Elder ſhoots in imitation of 


bamboo ib. 
Iodian pickle, or e 476 

Red currants ' 
— 


Ox palates © - _ Page 477 
Cocks combs - ib. 
Purple cabbage 478 


2 ib. 


Salmon 


CONTENTS 
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Smelts 
ters 
es or muſcles 
Walnut ketchy 


Sturgeon © ib. Muſhroom ketchup 1 

Mackrel, called cavench 479 Muſhroom wy ib, 
9 0 | A * va 
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To- keep GARDEN VEGETABLES and FRUITS. 


To keep French beans all Analaqray to kepp leqane 454 
the year - 43% To keep grapes 
To keep gfeen peas till To dry artichoke bottoms ite 
459 Chriſtmas ib. To bottle green gooſeberries 435 
ib, A = "gy way · to keep green To bottle green currants ib. 
460 - 433 To | bottle damſons, white 
n keep ted bullace, Kc. ib. 
- To keep walnuts all the d To bottle cranberries CY. 
461 


A CATALOGUE of Fi, Came, Poultry, Frait, and Garden 


Fegetables in Seaſon every Month in the Year. 


JANUARY.——Fiſh—Game 
and poultry— Fruit — Roots 


and vegetables 
— — ,—— Ditto 437 


1. Ditto 488 
MAV. Ditto 488, 48g 
JUNE,=SwDitto 439 

C H A 
W 1 
Raifin wine — 494 
Elder wine - ib. 
Orange wine - ib. 
Orange wine with raifins 495 


Elder flower wine, very like 

Frontiniac 
Gooſeberriy wine 
Currant 


Cherry wine 2 ib. 

ib. Birch wine 1 ib. 

6 Vice wine 497 

ae, or clary vn, 298 
Ox 


486, 487 


JULY—Fiſh—Game and - .. 
poultry Fruit — Roots 
and vegetables 490 

AUGUST.- Ditto 490, 491 

SEPTEMBER. — Ditto 491 

OC TOBER.--Ditto 491, 492 

NOVEMBER. --Ditto 492, 493 


DECEMBER.--Ditto 493 
P. XXXV. 
>. 


Turnep wine 
wine 
Mead wine 
Blackberry wine 
Damſon wine 


Mountain wine 
Black cherry brandy 
Raſberry brandy 


Orange ſhrub 


* 


xxiy CONTENTS 
C HAP. XXXVI. 
CORDIAL WATERS. 


r rules to be obſerved in Stagz's heart water Page 507 
making cordial waters P. 502 To make angelica water ib. 
Walnut water — 503 Milk water a ſecond way 508 
Treacle water $03 Cordial poppy water ib, 
Treacle water, Lady Moh= Peppermint water o - 


mouth's way - ib. Roſe water - id, 
Black cherry water 504 Lavender water - 509 
Hyſterical water - ib. Aqua mirabilis - ib, 


Red roſe buds - 505 Orange or lemon water ib, 
Plague water - v ib. Piedmont water »- a 
Surfeit water - 506 Nutmeg water - ib, 

Milk water - ib. Fever water - id, 
*C H A :P. EAXEVIL- 
BREWING 8 . - $11 


C H AP. XXXVIIL. 
B A K 1 N. . 


Engiida and French bread 529 Muffins 31 
_— RR 7 To preferve a large e Kock of 


ib. - yea, which III — 
Ivoad without yeah, by the and be of uſe for ſever 
help of a leaven 530 months, either for baking 
French bread - ib. or brewing a $33 


* 


* Dy 
2 * | FF = f 7 77 : 
7-3; 
$07 W-* l 4 Ch 
ib. * , 
508 be l 83 ö ö 
IM AR RK ET LN 6. 
ib. * A 4 R K g J o 
ib, r ASE, + $a 
509 ; T W l . a - 
ib, . : 2 
ib. ; ; b "= 9 
5 ——C———— 
ib. f : 
id, „„ 757 | 
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er Ruler m be 0b/erwed in Marketing, for all kinds of 
Tens. 1224 * 
2 e *% i fs ' 
AS it is very intereſting to the houſe-keeper, cook, or 
any other perſan that goes to market, if not well 
quainted "with the nature it, to have ample inſtruc- 
ionz, is proper to give the beſt in our power; 
very aten by buying a thing that is not prime and 
zood, there are complaints againſt the dreſſing or ſauce, 
ind t 
art of matketingy which is given, before they go to buy; 
dy that means r them from making miſtakes, 
0 give greater ſatisfaction to their employers and them - 
R | | 3 


t will have a fine ſmooth open grain, of a pleaſing carna- 
ion red, and when you pinch it, will feel tender; the _ 
at muſt be rather white than yellow, and the ſuet white 
nd firm; if it is very yellow it has been fed with oil 
r it is not good meat; if it feels rough and ſpongy, 
ips hard, it is old, or nearly ſo. - Heifer, or young cow 


* 


TING 


* 
- 


In chuſing of ox beef, obſerve that if the meat is young 


f, is cloſer grained, i fat whiter than the — | 


— — —— — — ö — - - _ — 


it would be well for a perſon to read this | 
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but the 1can "ts mot ſoYright & rel; if 500 ban fee the 
udder y if there is a ilk, or the teat open, if not 
you are, fare is young Dn has ſtill a cloſer grain, 
and the lean of a deep red; the fat is ſkinny and hard, and 
has a rank \mell-; - be foe to mind there are no bruiſes, 
if there is do not buy it __ if you ſalt it it wil be ſure to 


Rink. 2% 4 ® 

The diffrent piece in a „ tene co) collitin e head, 
tongue, and palate, the entrails are the kidney, ſkirts, and 
tripe ; there is the double, the roll, and the reed tripe, 
the heart, liver, and lights. 


The fore-quarter cot the hauneh, which includes 
the clod, marrow- bone, ſhin and the ſticking pieces, that WW; 3. 


Js, the neck end; the next is the leg of mutton piece, Nies 
which has part of the blade-bone in, then the nets the Mere. 
briſket, the fore rib, and middle or chuck ribs, - - Wc 


The hind quarter contains the ſirloin and rump, the Noe 
thiv and thick flank, the veiny piece, the ich bone, but. Moik 
tock, moule buttock, and leg. ey 

| Mutton. 

If the mutton is young, the fleſn will pinch tender, n 
but if it is old it will pineh hard, and continue wrinkled, Nad e 
and the fat will be fibrous and clammy ; if ewe mutton the hen 
fleſh is paler than weather, a claſer grain, and eafily part his 
ing; if ram mutton the grain is cloſer and the- dean of 2 ſs wh 
darker red, and the fat ſpongy ; if there is a'rot, the Ir the 
Jean will be paliſh, and the fat a faint whitiſh colour, in- 
clining to yellow, and if you ſqueeze it hard ſome drops 
of water will ſtand up like ſweat; the beſt method iso 
examineathe liver; if it is clear from knots, ſmooth and 
ſound, you are ſure the meat is good. Mutton, except 
in very hot weather, is kept four or five days before it is 
dreft, and moſt people chuſe the ſhort ſhanked mutton. 

The different joints in a ſheep- are, the head and puck, 
which includes the liver, lights,. heart, melt, and ſweet- 


- breads. The four-quarter contains the ſhoulder, neck, 
agg breaſt The hind-quarter the leg and loin, though 
X 


oins together make a chine; the two necks and part 


of the ſhoulder cut on them are the ſaddle, which are two 
fine joints, if the mutton is:ſmall and fat. 


Lamb. 


* 
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the „nn „ eee bes ee 

Not "x J +4 7 4 Lans. * * IN Re 
ain, If the eye is bright and plump in the head, it 4s freſh, 
and Mont if funk and-wrinkled-agd the head looks dry, it is 
ſes, Nate. Mind if the vin in the neck looks of a fine-azure- 
eto Ie, if ſo it is freſh; if it is green or yellow, and the, 
p eat looks dry, it is-ſtale; in the hind-quarter if there is 
ead, W faint ſmell and feels clammy, and the hauchte limber, 


tis not freſh.” © Houſe lamb is in ſeaſon from th, It of 
1* NPeprember, till Jay; graſs lamb from Eaſter cd Ogober. 
he lamb contains the head and pluck, that is, the liver, 
iphts, heart, nut, and melt, and the fry, which con- 
ilts of the ſweet-bread, ftones, ſkirts, with a latle of the 


cce, ier; the ſhoulder, neck, and breaſt together 48 the 
the ore qourter; the leg and loin the hind. In chuſing lamb, 


e ſire to mind it is very hitè ʒ it itt dools browm ãt will 
ot drefs half ſo well; be ſure ? to buy the ewe leg for 


but- Nomeg, as the udder makes it lock handſomer than the 
dd e ee 
e wee ee 
In the choice of ven beſure to chuſe m; fat aud wh ite, 
led, Nad obſerve when it ĩs cut that che juices follow the knife, 
a the When you are ſure it is good meat and will drefs well if. 
part- is hay and dry it will eat o. The fleſh of a co] f 
of 2 Ws whiter than ball; bieThelean is not ſo firm ; ue fillet 
, the f the former is preferred om Wecount ofthe udder. If 
ie bloody veih in the ſhbulde / looks blut or zed, and 
Irops When you ſqueeze" it bleeds freely, it is ſin ; but if it 
is to Wooks black or yellow, and the-knuckletyitheted and dry, 
and t is ſtale. The bfeaſt and neck mints firſt at th upper 
xcept Had, which you will know by its looking'ygllow or green; 
it 15 ud your finger on, and iH jt ſmells naiſty'dantebuyrir, but 
tog. BY it look red or bluiſh and has "a hood ſwell it ibeaſteſſn; 
— e leg is known by its ſtiſfneſs in the Toutkle Joint; if 
weet- 


mber, and the fleſh feels Oanithy, withiyflow — 
cks on, it is ſtale ; if you ſmell under thefar or. 


pan ell muſty ; the Join taints firſt cunderbabe Aldaidese 
e tuo ut a ſkewer under the kidney. and if comes out clean, 


1 2 | „ and 


1. 


er, 


2ough will ſmell of an agreeable flavowr'if fruI/ if ita le kite wall. 


38 3 we nat Yer 


—— — 


| — — CR. 
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and ſmells well, it is freſh; if ſlimy and ſmells muſty, it 
is ſtale. Be ſyre to buy tbe cloſe fide if you can, as it 


dreſſes better, and cats mellower than the open fide. If ch 
the head is freſh the eyes will be plump, and the veins in 4 
the-neck end will look ted; if otherwiſe it is ſtale. The f 2 
pieces.in a. calſ, are the head and inwards, which contain P. 


the heart, liver, lights, aut, and melt; the ſkirts, the 
throat, ſweet-bread. and the wind- pipe, or heart ſweet - 
bread, which is the beſt; the fore: quarter is the ſhoulder, 
neck, and breaft.; the hind - quarter is the leg, which con- 
tains the fillet, 3 | „ ri 
. _- ar 8 - weak 
Non muſbbe particularly careful in the choice of pork, 
for when it is meaſly it is very dangerous to be eat. You 
will know whether it is — by the following maxim: 
take and ſqueeze the lean between your bands, and if it 
is meaſiy will appear little ſpecks like fiſhes eyes, 
and the inſide of the throat, the liver, and lights, be 
full of them, and the fat a very white ; if young and 
good, the lean. will break on pinching it, the ſkin very 
thin, and will dent by oipping it with your finger and 
thumb; the fat and lean of @ fine white, like veal; and 
ſoft as velvet. If the leap is red and tough, and the fat 
flabby and ſpongy, and feels rough, it is ld. IFoff a 
young boar, or a hog gelded, at its full growth, the lean 
will be hard, tough, red. and of a rank rammiſh ſmell. 
If the. meat is coal, ſtiff, (and ' ſmooth, it is freſh, if 
clammy or ſlimy, it is ſtale. Be ſure to run your finger 
under the twiſt. of the leg; if it is freſh,” you may be aſ- 
ſured that the reſt is ſo, as it gets muſty there ſooneſt. 
The pieces in a porker are the head and inwards, which is 
the heart, liver, lights, crow, kidneys, and ſkirt ; the 
maw and: the guts which are citber made chitterlings, 
or cleanſed for hogs'-puddings. The fore-quarter is the 
fore-loin, and fpring.,, The hing - quarter is the leg and 
hind-loin, or cut thus ; cut a ſparib off the fore quarter and 
the hand; cut the leg like a ham; then cut off the belly- , 
pieet to ſalt and withia chopper cut in about an inch from Ty 
the chine ; eyt it all through and take off the rind; the WW bord. 
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chine bone makes a fine g# and the other the ſweet- 
bone.” A bacon hog is cit different for making hams and 
bacon ; you can cut bald or N chines and griſkins, and 
plenty of fake, for hogs lard ;' the hafſet is 9 
roaſted, and the ſeet aol ears dreſt ſeveral ways. Pork 
is in ſeaſon from the nog member till May... 


As veniſon is the deareſt Article that 13 b6uyht"of fleſh 
kind, fo yoa ſhould be more Gy in the choice of 
it; the haunch is undoubtedly the fineſt” Run a ſkew 
under the bone, and if it ſmells ſweet, & is good; but 
ſure that the thick part or coſhion does not look pree 
if it does it is ſtruck and inks ar through; the Thde of 
the ſhoulder will look red if freſh, if ſtale it will look black 
and green ; the neck part ſtinks firſt on the (ide, nod looks 
very green and fammy ; run a ſkewer into the thick 
of the neck, and if it ſmell ſweet the neck is fo ;*befu 
chooſe it with the fat white and very thek on the haunch 
and beck; if you have occaſſon to keep ſt auy ſetgth of 
time, and have an ice well, wipe it dry with: a cloth, 
and daga the inſide well ; put a ſheet of paper all over 
it, an put 


it 


it on the ice, and when it comes but 
in the ait two t three pet * take off the damp. If ydu 
ſhould” have it hanging in dhe air, and you peretibe it ig 
likely to lighten, be ſure to it into the celfar where 
no lightning cap get to it, for if it ſtrikes it, it will tink 
in a few hours ; the different parts are the head and u 
bles, the fry and chine, which is very good to make ſoup 
with; che Paunch the ſhoulder, and fide, which-is 
the neck and yeaſt. veniſon comes in ſeaſon the 
iſt of June, apd lafts till ſhe middle of Septeniber. - Doe 
veniſon comes in about, the middle of October, and laſts 
till January; Jikewiſe the heifer, Which is à buck fawn 
cut while it is young. A buck ſhould never be killed un- 
der ſeven ve old, not abovę nine. 


There are War forts of drawn, the Canterbury, Ox- 
ford, London, and Shrewſbury; the Shrewſbury is 
a very red colour, and Yhe rolls thicker than any of the 

others. 
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others, Canterbury is eſtecmed the fineſt, and i is à pale 1 

colour; fo is the Ouford and London. It is known to e 

de old by. the thickneſs of the rind ; if thick and hard it 

is old, but if mederate it is young. * * nk fat of 
** or fow brawn is very tender. 
Ham. | 

Weſtphika hams Wo longer, and are thinner 

«th Lap hams. The Weſtmoreland and York. 

fire are by the ſhortneſs of the ſhank and thicknef 

in the e put 2 Nies or penknife under the 

done, and if it comes 2 bas a good ſmell, it is 

ſweet and rr 3 but * N. is daubed and bas a rank ſmell 


NN 8 10 buy iu. 


The 2 ſhire, Wilthire, and Berkſhire -bacon is 
the bel » "If the lean is of a fine red, and Ricks 


Io the bone, and the fat of a clear white, without 

yellow ſtreaks, and the rind thin, it is young and 

225 ＋ 2 yellowaeſs, or the fat of a 8 White, 
Jes fol, e ut bs ruſty, . will be fo. 


If the cock . is young, it will have cd black 
legs with the ſpur juft aring ; if freſh the eye will 
look full and briabe, and the velvet of a fine red, and the 
ſees moiſt and limber. Be careful to obſerve that the 
ſpurs urg not cut, or ſcraped over to deceive you. If the 
eyes: are ſunk, and the head looks black, the feet dry 
and Riff, it is ſtale. The fame rule will hold ood for a 
hen; when old, her legs are rough and red ; i with egg. 
the vent will be ſoft and open, but if not with egg, the vent 
wi be cloſe and ard. 8 | 
a 


ben, 
true capon, if young, his ſputs are ſhort ard thick, 
„the comb: and paſe, with a fat veio 
on — fide his breaſt ver * t down the back and rump, 
and a thick belly, his body larger than any common fow! ; 
Ae vents 499 18 fat * limber ; 
05 


c 
\ 
\ 
f 
{ 
h 
b 
0 


J 


Kg. ene &sm 
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if ſtale a looſe open vent, and the fat di y and ſtiff. A 
wear is the Neuer for 8 or ſive days. 


A young 5 has \ 2 * ſhort ſpurs, bis legs ſmooth, but 
take the ſame precaution, as in turkies; if old his ſpurs 
will be Jong and ſharp and an open vem; if ſtale its feet 
will be dry and ſtiff; if freſh.” the vent cloſe and hard, the 
feet limber and moiſt, and ſo of a hen for newneſs or 
ſtalenefs ; if old her legs and comb are rough, with long 
hairs all over the body; à pullet with egg is eſteemed the 
beſts. a liule before ſhe begins 9 * ſhe has a nog 


open vent. 
Chicken. 


The breaſt of the chickens, if well fed, have a a vein 
on each fide of it, @ fatirump, and the breaſt feels as ſoft 
as velvet ; if freſu the feet are moiſt and limber; if Male, 
r „ are the better. 

& ' 

— als has got a yellow bill and ben wick no 
wo 105 5 them 5 when freſh the feet are limber, 
when ſtale dry and ſtiff; when old the bill and feet are 
rery red, with long hairs all over the body. Green geeſe 
-come in ſeaſon in May, and laſt ſtill Midſummer ; the 
others dre in feaſon till Chriſtmas. The green geeſe 
ſhould be ſealded and the ſtubble geeſe picked dry. The 


the 
the ſame rules will hold god for a wild ar bran — 
dry n their is a great deal blacker. 
or a Ducks and Ducklings. * + 
egg. 'The breafts of ducklings or , young ducks, if properly 


vent fed, will be plump andfteſhy ; by handling them you will 

know if they are ſ@ by the Io ance, becauſe the - poul- 

terers flatten them on the breaſt, to make them look 
ick, wider. over g if freſh the feet will be limber ; if ſtale dry 
vein and ſtiff Old ducks legs are v os, with hard ſcales 
mp, at the bottom, and their bodies full of long hairs and yel- 
wl; low. - Ducklings come. in ſeaſon in February, and ſhould: 


er; Wen ull May, and picked dry after that time. 5 
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Wild Ducks. | 
A wild duck's feet are very ſmall and red, the belly 
very plump, and if good the fat on the rump is hard and 
white; if very yellow, it eats ſtrong and fiſhy; if it is 
freſh the feet are moiſt and limber, if ſtale the feet are dry 
and ſtiff, and the body looks black. 
Eaſterlings, pintails, dun birds and teal are choſen the 
ſame way, only the feet are black. 
” Pheaſants. © | | 
The cock pheaſant is the moſt beautiful wild bird that 
ever was bred in Evgland, and both cock and hen are of 
a fine flavour; the cock if young has ſhort dubbed ſpurs, 
but if old long and very ſharp; the hen has none, but 
moſt valued ; when with egg the vent is large and open; 
if the vents are looſe and green they are ſtale. As this is 
game by act of parliameut, they are not allowed to be in 
ſeaſon only from the 1ſt of October to the 1ſt of February 
Heathcocks and hens are-known whether new or ſtale in 
the ſan .. oO 4s 
| , Partridges. 1 
The cock bird is the ne, by the two, has dark red 
feathers on both ſides the and wings; and-when 
young the bills are of a dark colour, the legs yeHowiſh; ai 
they are freſh the vent will be firm, but if tale it will 
look green, and the fkin will peel off when rubbed. with 
the finper; if they are old the bills will be of a light £0- 
lour, and the legs blue; be dure as you get them to draw 
the crop out, far if they have fed on green wheat they 
ſoon will ſtink. This game is allowed ſrom the Iſt of 
September to the 1 4th of Februarg.« - 
M oodrocl ani Snipes, | 
©. Theſe are birds of paſſage, and found in this country 
only in winter ; they are better after a month's reſt from 
their long paſſage over the ocean; and eſpecially in froity 
weather, as they feed by the clear ſprings that don't 
freeze ; when fat they are ſirm and thick, with 4 fat vein 
on each fide the breaft, the thigh and rump fat, and a 
cloſe vent ; a lean one will have a looſe vent ; if freſh kill- 


ed their feet will be limber, and the head and _ 
clean; 
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clean; if you open the bill and ſmell at  thethroat, it will 
ſoon tel} whezber iis freſh or ale. 


Buftar ds. 

Theſe 2 wild turkey, and a very large 
heavy bird, and wy fro oh to come near to kill; con- 
ſequently are very The fame rules will hold 
good STOPS. > 175 pap 
turkies. _ 


+, Pigeons. 

When — they. are not full . their legs 
are of a dark colour, full, and fat at the vent, and the 
feet limber; if the vent is looſe and green they are ſtale; 
bes old the legs are large and red. The Turoham 
Green pigeon is the fineſt and biggeſt of zoy . 
pigeon is larger, and preferable to the wt 8 — 
and tender, but the wild pigeen is not fo 
pigeons are larger than the tance, and the 9 blueiſh, 
but in other reſpects like them. | 

IW heat. Ears, Lathe, F. - 
All ſorts of "on irdg are choſen by th e fatneſs of the 
breaſt and rum for N or 2 e by the feet 
being linder, i ien dry Gy a WA, i ſtale. - 


When a hare is freſh 4. wal leer of a ale colour, 
and ifs if it is Rule, the He black, and the 
imber ; if the cleſt in her lips, read yery noch, and the 
laws blunt and xy Vu is old ; if the hare is young 
be claws will bs þ and fhacp ihe ears tear eaſily, 
zd the cleſt is her — not gr much. The only diſ- 
inction between a hare leveret is, that a leveret 
as a knob, or ſmall-bone near the foot on the fore legs. 
not it is a hares - 


Hove e te tf of Gee, and git al 


e finſt of March. 
he 1. 
The fur "and claws of | à rabbit wh young are 
oath; if old the glow ary very, eng wud. rHughe jv 
p * . "y S.3 > @ d 
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grey hairs intermixt with the fur; if freſh it is ſtiff, 
and the fleſh white and- r 


will be limber, the fleſh ve, with a ſlime upon it 
Wild rabbits are in — from 17 to December. "Fame 

ones all We yearn * «Fs 
Tied IR Ia over Aer dew or 
ſtale is by looking at the gills; if they look of «lively 
red, and open tight, with the eyes ſtanding plump in their 
4 heads, the body of the fiſh ſtiff, and the "hon ftand firm, 
pon are fare the fi is freſk ; but if the eyes are ſunk, 
and the gill" ok dim, black, or muddy, it is not good ; 
| 


v 
i 
e 
bi 


and be ſure to 'ſmelbir at the gills or momh. Freſh & atcr 
bsh ia the beſt that 3 8 W, Pond 
You- e thb Wicket ond — 
# neſs of the belly, che gills 6f a fine” red, and the bel 
dfs bright cream SSlour ; # is thig and looks bluiſh it 
Vill not drefs ber est well“ Terbet are is high Feaſo 
= from April te the av AS 
= / *. , 
[ in the body a large or r fall yo that i is thick * round 
F and feeſe fm, the Eyes bright and plony, 
1 and the e hech ted, and the ſeſh looks white and 
| rt red en, then you are ſure the 5 is good 
| KF it feris N ſank, and the gills dim or 
r 


. . is not hof na fte. Sw iv is Seaſon all the 
if nes „ — "+ 
= The ßer Whiting when ne bright, and 4 


4 » hitz.qs ſilver; the eyes plump and lively. wi Foy of: 

1 bee red, and ght, the body tif and fuk 

| . Jooks dim, the eyes ſhrunk, and the ered and 
acts the gil ack ge ON and the x2 limber 2 abby. 


L. © Whew ges- wen das 8. > the, der ackined 
| > Bladk, their eyes full and plump, they 4 
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black ſpot on each fide the back like the mark of a finger 
and thumb, their gills red aud hard to open, and their 
bodies ſtiff; when ſtale the eyes are ſhrunk, and the 
head withered, the gitls dcn er r 


far duſky colour. 
Scaite , Therhback Fu.” 4 
Chuſe the thicket and whiteft'yau can get; is cold 
wenther it wilf be better the ſeoond of thi 
is brbught to market alive,. but "it hot weather it muſt be 


e ay ons | 


ble, it ſmells ſo eg. | 
Salmon. 

The ſcales of this iſh when fret and * Ib Alon, 
are . bright and clear, and the ſins red, the fleſh 
feels firm and of à fine red, head ſmalf, with very lictle 
ſpawn u the infide ; when out of ſeaſon it is full of red 


or yellow ſpots, the fleth is pale and flabby, with the belly 


full of roe or melt, the bead Tong, and the jaws turding 
at de ends, in that ſtate it is not goock Salmon cats 
mellower when kept two or three days, than when ig is 


qufte frei, for it boils curdly when juſt dead. The Se- . 


vero and the Wye ſalmon are eſtee med very much, but 


whether that or the Thames is beſt i is a matter of doubt, | 


ay Gopends me — * — 


When fiuegeod 1 frel-the meat cuts 
firm, and without crumBling; the veins and griftles of a 
fre, blue, the ſein tender,” good coloured and foft, of 5 
fine plea ſam ſmelyʒ bur when the 'veits and giſtles 
brown” or yellow, the fin harſh, tough, and 
rong"Uilayrecable 2. the fiſu is not govd. 

n. 

When you bay ſoles chuſe them dar are e thickeſt 
towartle the 'headl, and fim, he bdllies of a fine cream 
colour, #nd alive if you can-get-therir if inclined +0 be 


bluiſh or flabby they are not + good, and will not eat wall. 
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Trew..... p 
Freſh water trout is eftcemed the beſt, they.are red 
and. yellow; the female is the beſt, which is known 


by the ſmallneſs of its head, and the belly deeper than the 
male; when freſh they look of a fige bright colour, their 


S The Berwick 

trout is long and ſtrait, with fine bright ſcales, the fleſh 

they bows come: ſon x th begining of Jan anal 

2 begioning 

till September. wo 
Carp and Tench. 


Theſe 6h ſhould always be dreſt alive, for Farne 
in the water they are good for little, if out of tha water 
mind the gills are freſh and red, and hard to open, The 
carp ſhould be thick and plump, and the ſcales of a bright 
hue ; the tench if good is of a gold colour ; the fame 
rules will hold od for | e. perch, and all ſorts of freſh 
water fiſh except eels. he Thames cel is the beſt, bav- 


ing a fine ſilver belly; the — the Iſle of Ely in 


neral are not good, 0 * ſhould 
den be dreſſed alive. R N 
Smalts 

Wes freſh, are of a fine . 
with an agreeable ſmell reſembling hat of a cucumbef ; 
. ry non 

Herring. 

When their heads are of a fine red, the ſcales. hive 
bright, and the body ſtiff, they are new; if the head is 
black and the ſcales dim, the body li- ber, they are ſtale. 
The Britiſh pickled herrings are fat, thick, and the ſcales 
ſhine like 4 that 3 is broken; the red herrings ate red, 
firm and dry, and all herrings ſhould be full of roe, for 
when ſhotten they-are' good for nothing; freſh herrings 
are io ſeaſon at Michacimas, and when the mackrel firſt 


come in. 


Mackrel. 
This — Bl cadet be handled bo 
__ when freſh it looks of a moſt beautiful ſhining 


gr Cen, 
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green, the eyes bright and foll, the body firm and ſtiff, 
and the gills 2 and full of roe; when ſtale the body 


looks black, flabby and thin, the eyes ſhrunk and 

withered, and e the ſoft roe is eſemed 

the beft'; it is in from April to July. | 
nders and Plaire. 


Theſe fiſh — to be dreſſed alive : · the flounder 
caught in the river Thames is the beſt, but ſome are 

caught in other rivers and the fea; if dead and freſh the 
bellies will look of a cream colour, the eyes plump, d 
the gills red, and hard to open, the body Riff and clean 
when ftale the bellies look bluiſh, the eyes ſhrunk and 
withered, the gills dim, and the body limber and flimy ; 
they are in ſeaſon from Jangary: ti "March, e 
June till September, | 
Red Mulle. 

This is a very fine fiſh, and when freih is of a fine 
gold colour, almoſt equal to gold fiſh, the eyes bright and 
the body ſtiff ; if tale the body looks faded and __ 


ſhrunk and withered. 
Grey Mullet. 

When freſh the ſcales are of a fine ſpar parkling grey; the 
eyes full and plump, the gills red, and the belly ſtiff ; if - 
ſtale the ſcales bock dim, the eyes ſhrunk, the 1 
and the body limber and ſlimy. | 

This fiſh will live till all the "fub@ance is di. the 
beſt method is to buy them alive, and boil them yourſelf; 
7 them, if they are heavy and the tail 

uick and ſtrong, they are good; if weak and light, 
5 8 a it the mouth, are ſpent. When yon 
chuſe a boiled one, put your finger and thumb on the 
body and pinch it, if it pinches 0: (90 (he; hh gens 
back with a ſtrong ſpring, the lobſter heavy, and-a good 
bright red, it is goody if li and looſe, and the ſhell 
dulky, it is ſtale or ſpent. e cock lobſter i is known by 
the narrowneſs of its tail, the tuo upper fins under the 
ail are hard and ff f aboſe e and be 
+ tat 
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tail broader ; the meat of the cock is firmer than the hen, 
but the hen is preferred on account of the ſpawn. 
The fame rule will hold good for crawfiſh, or a crab, 
be fure, if the crab is boiled, to ſmell under the tail, 
if ſweet it is good. * * 
|  _ SObrimps and Prams. 1 
Theſe little ſhell-fiſn, when alive, are ſo fear that you 
may ſee through them; the prawns, when freſh boiled, 
are of a light red, their tails cloſe and ſtiff; if looſe and 
fiimy, and ſmell ſtrong, they are ftale ; ſo of ſhrimps, only 
they look of a Yuſky red. 


Oyſters. 2 £ 
The Colcheſter, Pyflect, and Milford, are the beft 
barrel oyſters, and eſteemed the fineſt flavour; they are 
fat and white, with the beards green; the native Mikon 
is the next as the fatteſt, the ſhells are tranſparent and 
thin. In chuſing an oyſter take the deepeſt ſhell, and if 
— it up to the light and it looks clear and cloſe, 

ites keen to the Knife, and opens as ſoon as the body is 
wounded, it is a good one. ; 

| Cheeſe. : 

Cheſhire cheeſe is eſteemed the beſt when old and a 
fine blue mould, the coat of a fe ſmoothneſs, and the 
eheeſe feels firm, without any holes in it; if there are 
any holes, be ſure to try it to the bottom, to fiad whether 
there are avy mites in it, and obſerve that it is white and 
clear where there is no blue mould, and taſtes mild; if 
it is of a duſky white, and taftes ftrong, it is not good. 
North Wiltſhire and double Glouceſter theeſe ſhould be 
as gold. of 4 fine ſmooth coat, and the tafte a 
ſharp; the way to make it mellow and fine is to put 
it into a cellar, and cut a hole in the middle, and feed it 
everyday wich mountain wine for one month, then it will 
be mellow and fine. Thin Glouceſter cheeſe is choſtn by 
its cloſeneſs, and the colour inclining to yellow, the taſte 
mild, and the coat elear and ſmooth ; if it bs of 2 
«nd pale, or very yellow, it is poor, The Stilton cheeſe 
is rg, and is not good ll it is quite ſoſt and 
rotten. 
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Butter. = "ſy "VA 


When you buy freſh butter be fire to put the knife in 


the middle and taſte it, if it taſtes mild and ſweet it is 
good f if you buy a' cafe of falt butter have the caſk un- 
hooped, and try it in the middle, for very often thete is 


good butter at both ends and bad in the middle, owing to 


deceitful package; the Cambridge falt butter is. the beſt, 

and often in winter better than freſh if managed properly, 

by working it up a little, and putting it in ſpring water 
1444 +» Eggs. ' a 

To chooſe 755 rab you muſt put the thick end to 

tongue, if it feels warm it is new; if it is cold it is 

# and according to the heat or cold it is aew or ſtale: 

the beſt method is to hold it up againſt the ſun, or before a 


candle, if the you appears round and the white clear it 


is good ; but if the yolk is broken, or ſtieks to the fide, 
the. white thick and muddy, it is ſtale. Another way to 
try is to put them in cold water, the freſher it is the 
fooner it ſinks to the bottom; if addled or rotten it will 
ſwing on the ſurface of the water: the Hertfordſhire eggs 
are the largeſt and beſt, The beſt method to ep egg: 
ſor uſe is to bury them in ſalt; but the ſooner they are 
uſed the better. | | 


As the poulterers in London always truſs all kinds of 
poultry, it will not be amiſs to give the young beginner a 
few duſtructions how to truſs poultry and game, as many 
are obliged to leave London to go with a Emily to their 
country-houſes for the ſummer, and may be very good 
cooks, but not proſicient in drawing and truſſing. In the 
firſt place, be careful that all the ſtubs are picked out; 
and when you draw any kiad of fowls, &c. be ſure you 
do not break the gall, as it will give the whole fowl a 
difagreeable bitterneſs, hey all the waſhing and wiping 
cannot remove. „ br 
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SULES FOR TRUSSING. 


| Turkies. | we 
FTER they are properly picked, break the le 
cloſe to the foot, and put it on a hook faſtened 
?gainſt a wall, and draw out the ſtrings from the thigh ; 
cut the neck off cloſe to the back, but mind and leave the 
crop ſkin long enough to turn over to the back, take out 
the crop, and with your middle finger looſen the. liver 
and gut at the throat-end ; cut off the vent and take out 
the gut, pull out the gizzard with a crooked ſharp-pointed 
iron, and the liver will follow, but be careful you do not 
break the gall, wipe the inſide out clean with a wet cloth, 
then with a large knife cut the breaſt bone on each fide cloſe 
to the back through, and draw the legs cloſe to the crops, 
put a cloth on the breaſt, and beat the high- bone down 
with a rolling-pin till it lies fat. When you truſs it for 
bailing cut the legs off, and put your middle-finger in the 
inſide and raiſe the ſkin of the legs, and put them under 
the apron of the turkey, put a ſkewer in the joint of the 
* wing and the middle joint of the leg, and run it through 
the and the other leg and wiog, put the liver and 
gizzard in the pinions, having firſt opened the giazard 
and taken out the filth and the gall of the liver, and turn 
the ſmall end of the pinion on the back ; tie a packthread 
over the ends of the legs to keep them in their places; for 
roaſting leave the legs on, put a ſkewer in the joint of the 
wing, put the legs cloſe up, and put the ſkewer through 
the middle of the leg and body, and ſo at the other ſide 
| | put another ſkewer in at the ſmall part of the leg, put it 
cdloſe on the outſide of the ſideſman, and put the ſkewer 
„ through, and the ſame on the other ſide, put in the liver 
and gizzard in the pinion, and turn the point of the pinion 
0 on the back, then put another ſkewer through the body 
ol the turkey cloſe above the pinions. 1 2 I8;54 
I Turkey Poults. 5 IP 
Cut the neck from the head and body, but leave on the 
gneck- kin, draw them the ſame as « turkey, put a ſkewer 
1 | through 
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through the joint of the pinion, put the legs cloſe up, run 
the ſkewer through the middle of the leg, through the 
body, and ſo on the other fide ; cut the under part of the 


on the point of the ſkewer,” with the bill-end forwards ; 
put another ſkewer in the fideſman, aod put the legs in 
between the fideſman and apron on each fide, run the 
ſkewer through all, and cut the toe-nails off; theſe are 


ivr and gizzard in or not, as you pleaſe. 


ceſe. 
When they are picked and ſtubbed clean, cut the feet 
pff at the joint, and the pinion off the firſt joint, cut the 
eck off almoſt cloſe to the back, leave the ſkin of the 
reck long enough to turn over to the back, pull the throat 
put, and tie a knot at the end, and with your middle- 
looſen the liver, &e. at the breaſt-end, cut it open be: 


ard, liver and heart, but leave in the foal, wipe it clean 
put with a wet cloth, and with a rolling-pia beat the breaſt 
done flat, put a ſkewer into the wing, and draw the legs 
loſe up, put the fewer through the middle of the leg 
od throogh the body, and the fame on the other ſide ; 
dut another ſkewer in the ſmall of the leg, put it down 
loſe to the ſideſman, and fun it through, and the fame 
dn the other fide; cut the end of the vent off, and make 
hole big enough for the ramp to go through, as it hold + 
de ſeaſoning the better. 


Ducks . 3 
Are drawn and truſſed the ſame way, only leave on the 

et, and turn them eloſe to the legs. | 
Pick them clean, arid cut the neck off cloſe to the 
ack, take out the crop, and with your middle-finger 
doſen the liver and guts next the breaſt, cut off the vent 
id draw it clean; break the breaſt-boge flat with a roll- 
g. pia ; if for boiling, cut off the nails of the feet, and 
rn them dowy cloſe to the leg, put your finger * 


vill off, twiſt the ſkin of the neck round, and put the head 


moſt commonly larded on the breaſt ; you may put the 


ween the vent and the rump, dray out all the guts, giz-_ 


in the 
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inſide and raiſe the Kin of the legs, cut a hole in the toy 
of the ikio and puſh the legs under, put a fſec wer in the 
firſt joint of the pinion, bring the middle of the leg cloſe 
to it, put the ſkewer through the middle of the leg 
and through the body, and the ſame» on the other fide, 
open the gizzard and take out the filth, take the gall out 
of the liver, put them in the pinions, and turn the point 
on the back; tie a ſtring round over the tops of the legs 
to keep them in their places; for roaſting. put a-ſkewer 
lud joint of the pinion, bring the middle of the leg 

cloſe to it, put the ſkewer through the middle of the leg 
and through the body, and the ſame on the other fide; 
put another ſkewer in the ſmall of the leg and through the 
fideſman, and the ſame on the other ſide ; put'ancthe 
ſkewer through the ſkin. of = feet, and os the nails. 

| | Chiclene. . ea 
Pick and draw them the fare as fowls; and for boi 
ing cut the nails off, giye the ſineus a nick on each (ide 
the joint, put the feet in at the vent, and put the rump in, 
draw the ſkin tight over the lege, put a ſue wer ip the firt 
joint of the pinion, bring the middle of the legs cloſe, put 
the ſkewer through the middle of the legs and through 
the body, and the ſame on the other ſide g clean the giz 
zard and take out the gall in the liver, put them in the 
pinions, and turn the points on the back + for roaſtiog 
| Cut off the feet, put a ſkewer in the firſt joint of the pia ; thi 
ons, bring the middle of the leg cloſe, run the ſkew clo 
through the middle of the leg and through the body, and rar 
the fame on the other fide; put another ſkewer in the (kit 
deſman, and put the lugs between the apron and the the 
ſideſman, and run the {kgwes through; clean the liv nev 
and gizzard, put them jw the pinions, turn the poinu are 
on the back, and pull the breaſt kin over the neck-end. 
Wild Fowl of all Sorts, | 

Pick them clean, cut-off the neck cloſe to the bach off 
and with your middle - ger looſen the liver and guts neu bre: 
the breaſt; cut the pinions off at the firſt jotut, cut a , the, 
between the vent and the rump, ang draw them clean ii thro 
clean them out with the long feathers on the wing, cu on 
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the nails off, and turn the feet cloſe to the legs, put a 
ce wer in the pinion, with your hand pull the legs cloſe to 
the breaſt,” and run the ſkewer through the legs, body, and 
the other pinion ; cut the vent off and put the rump 


"BY 


through. 
Pigeons. 


Pick them and cut the neck cloſe off to the back, take 
out the crop, cut off the vent, and draw the guts and 
izzard aut, but leave the liver in (a pigeon bas no gall) ; 
gr roaſting: cut the toes off, and cut a flit in one of the 
legs, and put the other through with your finger and 
thumb,. draw the legs tight to the pigion, put a ſkewer 
through the pinion, legs and body, break th2 breaſt flat 
with the handle of a knife, clean the gizzard, and put in 
one pinion, and turn the point on the back; for a pye cut 
the feet off at the joint, turn the legs, and ſtick them 
* ſides cloſe to the pinions z the ſame for ſtewing, or 
* 5 | Waedeocks and Snipa. | 
Thele are very tender to pick, eſpecially when ftale ; 
you: muſt handle them as little as poſhble, for the heat of 
your hand will peel the fkiv off, which will ſpoil the 
beauty of the bird; when you have picked them chan 
cut the pinians of the firſt joint, and with a rolling-pig 
break the hreaſt · bone down Rat, turn the legs cloſe to the 
high, and tie them together at tbe joints, put the thighs 
clole -to the pinions, put a ſkewer into the pinion, and 
tun it through the thighs, body, and the other pinion ; 
ſkin the head, take out the eyes, turn the head, put it on 
the point of the ſkewer, with the bill cloſe to the breaſt ; 
never draw any  woodcocks, ſnipes, nor plovets, which 
are truſſed in the ſame manner. | 
"0 Wheat Ears, Larks, Ec. 

Pick them clean, cut off their heads, and the pinions 
off at the ſuſt joint; with the handle of a knife break the 
breaſt flat, turn the feet cloſe to the legs, and put one into 
the other, draw out theggizzard, and run a long ſkewer 
through the middle of the bodies of twelve, and tie them 


on à ſpit. 5 
* | Pheaſants 


Pinion} break the breaſt-bone flat with a ro 


to leave the ears on and ſkin them, take out the liber, 
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bh... Pheaſants and Partridges. © © ah 
When you wed them clean, eut a ſit at the 

back of the neck, take out the crop, and with your middle. 

finger looſen the liver and gut next the breaſts, cut gf the 

vent and draw them, cut the pinion off at the firlk joint, 

wipe out the inſide with the pmion you have cut off, (you 

never need pick them farther than the firſt Ii Ay the 

|; 


rolling pin, put 
a ſkewer in the pinion, and bring the middle of the leg: 
cloſe ; run the ſſcewer through the legs, body, ud the gr 
other pinion ; bring the head and put it on the end of the fal. 
ſkewer, the bill fronting with the breaft, put anöther 
ſkewer in the ſideſman, and put the legs cloſe on each fide 


the apron, run the fkewer threugh” alt ; you houſd leave 


the beautiful feathers on the hea@ of the cock pheafant ; 


| and put paper over to keep the fire off, and fave the long 


feathers in the tail to ſtick in the rump when roafted, 


Moor game of all forts is truſſed the ſame way. 


When you truſs them to boil ut the le 8 the | as 
ed to kk 00 fame 
Hares. ' 


Cut the four legs off at the firft joints, teiſe the ſlcin of 
Fact, and draw it off the hind-legs, Teave” the tail 
whole, draw it over the back, and flip the fore legs out; 
with a knife cut the ſkin off the neck and Head, but mind 
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lights, &c. and be ſure to take the gut out of the vent, 
cut the finews underneath the hindleps, bring them up 
to the fore-legs, puta ſkewer through the hind-leg, then 
through the fore-leg under the joint, run it de) 'the 
body, and the ſame on the other ſide; put another ſkewer 
through the thick parts of the hind-legs and body, pur the 
head b.iween the ſhoulders, and run a ſkewer through to 
keep it up, and one in each car to make them ſtand op; 
tie a ſtring round the middle of the body over the legs, 
and that will keep them in their place 
N. B. A young fawn is croſſed the fame" way, ovly 
the ears are cut off, | —_— 7 
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Rabbets. © 1 

Caſe. the rabbits the ſame as the hares, only cut the 
ears off cloſe to the head, cut the vent open, and flit the 
legs about an inch upon each fide the rump ; make the 
hind-legs lie flat, and bring the ends to the fore-legs 3 
put a ſkewer in the hind- leg, then in the fore · leg, . . 
through the body, (the fore - leg and the hind- leg if for 
boiling) bring zhe head round, and put it on the ſkewer 
if for xoalting ; leave the head looſe, and put a ſkewer 
through the thick part of the hind-legs and body; if you 
want to roaſt to together, truſs them at full length, with 
ſix ſkewers run through them both, ſo as the ſpit will. 
fallen between the rabbits, n 
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Ruler to be obſerved in making Soups and Broths. 
the firſt place, take great care that your ſoup-pots 
] and covers are kept very clean inſide and out, and 
well tinned, otherwiſe the verdigreaſe will get in : 
which is the moſt pernicious thing of any to the health & 
hoſe who eat the different, ſoups and broths you make, 
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and give the ſoups, Sc, a brackiſh, diſagreeable flavour. 


Vhen yau proceed to make any brown ſoups, ſuch as 
vie Ver miceſi, or De Santea, always put a little lean 
am or bacon at the bottom of your ſoup- pot or ſtew- pan, 
and cut your meat ſmall, as you ſooner get the virtue of 
he meat out, with a little water at the bottom; cut your 
dots and berbs as directed in the different receipts (be 
areful always to have them well picked and waſhed Elean 
before yau . uſe them) put them over the-meat, with the 
pices j cqver your pot very cloſe, and ftew it gently over 

2 low, fire, till you find all the juices of the meat and 
erbs are drawn out ;* which will make your ſoup boy 
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finer flavour, than by purſuing a contrary conduct ; always 
be Tore to fkim all the fat and ſcum clean off; ſoft water 
is much the beſt for all Kinds of foups and broths, except 
97 > ſoup, and then hard water helps the preen co- 
ur of your ſoup. . In all white ſoups never put any fat 
in of any kind; and be ſure to boil your milk or cream 
before you it into your ſoup, put it in the Jaft 
thidg ; boiling prevents it from curdling, Which is often 
the caſe when put in raw. Gravy and all brown ſoups, 
by ſtanding will have a ſkim on, which you muſt take 
, and peas ſoup will ſettle to the bottom be füre to 
ſtir it well up before you put it into your diſh or turen; 
let all your ingredients be properly proportioned, that 
they may not taſte of one thing more than another; let 
the taſte be equal, and the whole of am agreeable reliſh. 
Laſtly, for all brown or white ſaups cut the cruſt of a 
French roll in round or ſquare pieces, about two inches 
over, and criſp them before the fire; and for peas ſoup, 
toaſt the bread and cut it in dice, put it before the fire to 
criſp, as frying.bread in butter or fat makes it greaſy, and 
often gives the ſoup a nauſeous taſte. ets? i 
| Soup u la Reine. n th 


"IS a pound of lean ham, and cut it very fmall, and hen 


it at the bottom of your ſoup-pot, cut the Jean of 2 Hiob: 
nuckle of veal in ſmall pieces, and pùt over the ham à eller 
large fowl cut in quarters, put over the-yeal a little nace, 
Gx onions, ſix heads of cellery, ewotuttieps; Four lee ks, 
a ſmall bundle of ſweet herbs, Wl well waſhed ; then put 
in half a pint of water, and cover it dofe}* aud ſweat it 
gently for half an four over a flow fte ( but take care it 
does not catch at the bottom]; then pour bofling water 
over it till it is above coyered,.and when the I. riſes 
fcim it off clean, ſeaſon it with ſalt, and ew it gently for 
two hours; then ſtrain it off into an earthen pan, And let 
it ſtand half an hour to ſettle, then ſkim all the ſcum off 
and pour it from the ſettling at the bottom; in the mean 
time, take half a pound of Tweet almonds, blanch them 
and take the ſkins off, en throw them into cold water, 


then put them into a mortar and beat them fine, adding a 
little 


* 
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little cream as you beat them, to keep them from oiling, 
pick all the white meat from the fowl, and put in the 
mortar, and the yolks of eight hard eggs, and beat them 
well together; take the crumb of two penny French rolls, 
and put a quart of the ſoup to them, and ſimmer them 
over the Gre for two minutes; put them in the mortar, and 
mix them well together with * reſt of the ſoup, and rub 
it through a tammy or napkin; put it in your ſoup pot 
again and boil it up, as the froth riſesſkim it off then put 
in a pint of boiled oream, ſtir-it well up, then pour it into 
your turcen, with criſp French bread at the top, 1 
h Mock Turtle Soup, 

Take a calves head with the ſkin on, and ſcald it in 
he following manner; Put it in ſome cold water, beat 
ome roſin fine, and-rub all over it; then put it into ſcald- 
ng water, and keep turning it about till you find the hair 
vill dip off; then take it out, and as quick as you can 
Jean off all the hair, and waſb it well after, put it into a 
ot and boil it half an hour 3 then take off all the ſkin cloſe _ 
o the bone, and eut the tongue aut and peel it, take and 
reak the bones all to pieces and put them into a ſoup- pot, 
th a hin of beef cut to pieces with two gallons of water; 
hen it boils ſkim it well, and put in ſome all-fpice,. 
niohs, a carrot, two turneps, four leeks, fix heads OF 
ellery, waſhed well, and a bundle of ſweet herbs 3 ſtew 
gently for four hours, then ſtrain it into a pan; in che 
ean tire cut your Kin into ſquare pieces, about, an inch 
ad a half over, and ſlit the tongue To the middle, and, 
en cut it acroſs about oné inch long, put them into 
dup-pot with the ſoup, chop twelve ſhallots fine, tie up a 
ge bundle of baſil, marjorum, winterſavpry and thyme, 
elve cloves, fix Blades of mace, twelve corns of all- 
ice beat very fine, pot all theſe in and ſtew it till tender; 
IX a bottle of Madeira wine with four large ſpoonfuls of 
our very ſmooth and put in, but be ſure, to ſtir it well 
bout ; ſeaſon it high with Cayan pepper and ſalt, take. 
t the ſweet herbs, and ſqueeze the liquor out between 
vo plates into the ſoup, and ſtew it half an hour; then 
t in two dozen of forcemeat balls and two dozen egg 


balls, 
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| balls, and ſqueeze in two lemgns ; boil it up for two o 

three minutes, then ferve it in turcens. © © 

| | 2 f ene ala Turtle. $5 

| __Take three pair of gooſe-giblets, ſcald and pick then 
| 


clean, cut the neck in three; ſplit the head in two, cu 

the pinions in three, the feet in two, and the gizzard i, 
h eight pieces, waſh them very clean, pu * r quarts 
8] - of water, three pounds of lean veal cit in ſmall pieces 
4 When the ſcum riſes ſkim it well, then put is fix anions, 

- two turneps, four heads of cellery, a large bundle of Wii": 
weer herbs, ſome cloves, mace and all-ſpics, and alittle 
ſalt; and wafh the giblets out clean from the other in. 
gredients in warm water ; put 'a quarter of a pound of i”! 
butter into a ſtew. pan and melt is, put in three ſpoonful 

of flour, ſtir it till it is ſmooth, Rig and pour the ſous bre 

From the ſettlings, and by degrees put it into the ſte w. pan, 
flir ir tif! it is ſmooth, put in a pint of Madeira, and ſeaſon and 
it with Cayan pepper and falt ; boil it for balf ag hour, 


50 * 
* — 
— * — 
— — f — 
. : 


then put in the giblets, Wiek half a dozen yolks of bad 7 

eggs, {kim it well, and boil it up till the giblets are tender; put 

the livers in a quart of water till tender and put in; Frer 

then put them into a ** or tureen as hot as poſſible doze 

n » la ; 4 leeks 
rike three pair of gooſe ic, Teal and cut then bund 
when the ſcum riſes im them well, and put in a bund WI broth 

gt fer herbs, ſome cloves, mace ant all. ſpice tied in nd © 
| bay, vith Tome pepper and Fwy, x / them gently till den Vith 

4 3 mix" a A of Nee of bur Wich flour WM |<<ks, 

| aud put ſh," with Ralf a piot of whige-wine, a Rule Cayu I r h. 

3 ſtew them til! thick and fmgoth, take out the nd 

erbs and ſpices, ſkim it well, boil the livers in a quart of hours, 


water till tender and put in; then put them id a ſoup-dib {5 <<ic 


- Soup Puree. Oe OY Dapkir 
Take four pounds of lean beef and one pound ol gently 
pickled pork cut ſmall, put it into a pot with a gation Peer 


def, in wat 


o 
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water, and when it boils ſkim it well, then put in a quart 
of blue ſplit peas, four onions, fix heads of cellery, a 
carrot, two turneps, and four leeks cut ſmall, with a 
2 ſpoonful of dried mint, a little pepper and ſalt; boil it 
gently for two hours, (mind and ſtir it very oſten to keep 


Din the peas from ſticking to the bottom) then rub it through 
m a ſieve, and then through a tammy or napkin, put it into 
Wi de pot again and give it a boil up; take two turaeps cut 


ſmall, waſh them well, and boil them in two quarts of * - 
water till tender ; ſtrain them off and put them in your, 
ſoup, and juſt before you ſend it away put in half a pint 
of ſpinach juice, give it a gentle boil, and keep ſtirring it 
all the time, or elſe it will curdle ; put it hot into your 
tureen, with criſpt bread in a plate. 
N. B. Mind your ſoup is well ſeaſoned with pepper 
and ſalt. | 
| Soup Creſſce. 6 
Take a pound of lean ham, and cut it very ſmall, 
put it at the bottom of a ſtew-pan, then cut two penny. 
French rolls in thin flices and put over the ham, two 
dozen heads of cellery, ſix onions, two turneps, four 
leeks, and one carrot, well waſhed and cut ſmall, a ſmall 
hen bundle of herbs and a handful of water. creſſes, {ix clo 
and nd fix blades of mace, all over the bread ; put a pint 
adde 22th made as follows, take three pounds of lean veal 
and one of mutton, cut very ſmall, put into a ſtew-pan, . 
with two onions, four heads of cellery, a carrot, four 
Roar leeks, put half a pint of water in and ſweat it gently 
for half an hour, then put in a gallon of boiling water, 
+ the 42] when it boils ſkim it well; boil it gently for two 
bours, and then ſtrain it off; then ſweat the above in- 
2 gredients half an- hour, pour all the broth in, and ſtew 
it gently for four hour, then rub it through a tammy or- 
napkin, put it into the ſtew-pan again, and boil it up 
d off ently for a few minutes; ſeaſon it with {alt and Cayan 
on d pepper to your palate, boil two handfuls of water-crefſes 
in water till tender, pour the ſoup into a tureen, and put 
two pieces of criſpt French roll on it, and the water- 
ereſſes over that. f — 
: C Green 
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Green Peas Soup. X 
Take half a pound of lean ham cut ſmall, and pu 
it art the bottom of a ſoup-pot, a knuckle of veal 
in pieces over it, put in half a pint of water, fix head 
of cellery, {ix or eight onions, four turneps and a ca- 
rot, four cloves and two blades of mace, ſweat it over: 
gentle fire for half an hour; in the mean time boil tw 
.quarts of old green peas well, and ſtrain the liquor int 
your pot, and when it boils kim it well; boit it genth 
till it is good, ſtrain it off into à pan, beat the peas wel 
in a mortar, and mix the ſoup with them, and rub i 
through a tammy or napkin; if you have no mortas 
you may rub the peas through a ſieve with the back of 
ſpoon, and mix with your ſoup ; put it into your pa 
Again, pare two or three cucumbers, cut them down th: 
middle, take out the pulp, and cut them an inch long 
four cabbage lettuces cut acroſs, boil them till tender, 
and a pint of young peas boiled green, put them into 
your ſoup and boil it up for five minutes; ſeaſon it with 
pepper and ſalt to your palate ; if you find your ſoup nd 
thick enough, take the crumb of a French roll, put: T 
little ſoup to it, and ſimmer it, then rub it as the pea 
and put it in, ſtir it well about, and two or three minute 
before you ſend it away put in balf a pint of ſpinad 
Juice, and keep it ſtirring till it boils up, juſt to take lei... 
rawnelſs of the-ſpinach off; then put it in tureens, au Hdried 
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ſend criſpt bread in a plate. and 
N. B. You may ſtew a little ſpinach and ſqueeze i peas 
dry, chop it à little and put it in with the, peas, &c. ſieve 
Another Green. Peas Soup, into 


Take a gallon of ſpring water and make it boil hy, 
then put in two quarts of old green peas, and boil then Mics 
till tender, ſtrain them off and ne. the liquor, and pu tende 
it in the pot again, with fix or Eight large onions, ſa mall 
turneps, two carrots, ſix heads of cellery, and if yo inut 
have them, ſix cabbage lettuces, a little ſpinach, all wel bread 
* waſhed, a little cloves and-mace ; boil them till all art 
tender, beat your old peas well in a mortar and mix with 
the ſoup, and rub it all well through a tammy or napkin; 

Vs | put 
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put it in your pot again, ſeaſon it with pepper and ſalt ts 
| put your palate, then trear it as in the above receipt, 
| Cu White Peas Soup. 

Take four pounds of lean veal and half a pound of 
lean ham, and put it into fix quarts of ſoft water, and 
as ſoon as the ſcum riſes ſkim it well, then put three 
quarts of old green peas, ſix old onions, two heads of 
cellery, a carrot, two turneps, a little thyme, and a 
blade of mace ; boil it well for three hours, then rub it 
well through a ſieve till all the pulp is out of the peas, 
and then through a tammy or napkin ; put it into your pot 
again, take two cucumbers and pare them, cut them 
through and take the pulp out, cut two cabbage lettuces 
acrols and boil them till tender, with a pint of 
green peas boiled green, put all theſe in and ſtew them 
for fifteen minutes; ſeaſon it with falt, mix three yolks 
of eggs in a pint of cream, put it in and ſtir it well 
about till it boils; then put into your tureen, with twe 
or three pieces of French bread criſpt at the top. 

Peas op for Winter. 

Take a pound of bacon or pickled pork and a ſhin 
of beef cut ſmall, put them into a pot with fix quarts of 
water, (when the ſcum riſes ſkim it well) then put a 
quart of white ſplit peas in, fix heads of cellery, fix 
large onions, four leeks, two turnep s. and a ſpoonful of 
dried mint rubbed fine ; boil it gently for three hours, 
and ſtir it about every quarter of an hour to keep the 
peas from ſticking to the bottom ; then rub it through a 
eve, and rub the pulp of the peas well through, put it 
into your pot again, ſeaſon it with pepper and ſalt, cut 
two turneps into dice, four heads of cellery, and four 
leeks cut ſmall, boil them in two quarts of water till 
tender, ſtrain them in a fieve, put them in, fry twelve 
Imall raſhers of bacon and put in, and boil it up fiye 
minutes; then put into your tureens, and ſend eriſpt 
bread in a plate. You may make peas ſoup in this man- 
ner: When you bojl a leg of pork or a picce of beef 
ave the liquor till next day, then take off the fat when 
the liquor is cold, then put it in a pot and make it boil, 
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with the bones of the meat and two quarts of ſplit peas; 

then treat it as above directed. 
| Common Peas Sonp. 

Take three or four rump beef bones with a pound of 
bacon, put them into a gallon of ſoft water, and whe 
the ſcum riſes ſkim it well, put in a quart of ſplit peas, 
four onions, three heads of cellery, two leeks, and tw 
turneps cut ſmall, a ſpoonful of dried mint, a little pey. 
per and ſalt; ſtew it two hours, then rub it through 
ſieve, put it into your pot again, with four heads of cel. 
lery cut ſmall and boiled ; then boil it up ten, minutes, 
and fend it in a tureen or ſoup-diſh with a handful of 
criſpt bread in it. 


P 22 * - 4 


A Spani/h Peas Soup. 

Get a pound of Spaniſh peas and put them in water 
the night before yon uſe them, then take three quarts of T 
ſoft water and one of ſweet oil, make them boil, then : 
put in your peas with a head of garlick, cover your pot 
cloſe, and ftew it gently till the peas are ſoft, ſeaſon it il." 
with pepper and ſalt, beat the yolk of an egg in a little 
vinegar and put in; ſtir it well, fry ſome large ſippets in 
butter, and put them at the bottom of a ſoup-diſh,.poach 
ſix eggs and lay on the ſippets, then pour the ſoup boil. WF 
ing hot over. 3 
Soup Lorrain. 


— 


b 
ö 
| 
[ 


| 


ö Take half a pound of lean ham cut ſmall and put it 4 
f at the bottom of a ſoup- pot, and two pounds of lea e 
| yeal cut ſmall over tbe ham, and a large fowl put in al 1 
whole, with four onions, foar heads of cellery, two tur: hs 
neps, one carrot, a bundle of ſweet herbs, four cloves, Mer t 
two blades of mace, put in half a pint of water, ſet it * 


over a ſlow fire, and ſweat it well, but take care it does 1 Ii 
not ſtick or burn; then pour four quarts of boiling water, 
and when it boils ſkim it well; boil it for one hour, then 
take out the fowl and boi it one hour longer; then ſtrain Tat 
it off and let it. ſettle, ſkim it well and pour it off thc | 


ſettling : in the mean time take a pound of almonds, 8 
blanch them, and beat them in a mortar, put in a little I, . 
water to keep them from oiling, take the yolks of ſu Io. 
bard eggs and the white part of the fowl, beat them fine Hd. 


with 
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eas un the almonds, mix fome of the ſoup wit it, and 
ub it through a tammy or napkin ; put it in your pot 
gain with moſt of the reſt of the ſoup, boil it gently for 
a minutes, ſkim off all the froth us it riſes, and ſeaſon 
with ſalt; take the white part of another fowl and 
ince it, put it in a ſtew-pan, with a little of the ſoup, 
little pepper and ſalt, and grate a little nutmeg in it, 


d of 
vhen 
Deas, 
two 


Pep: ix a little flour and butter to thicken it, give it a toſs or 
gh sis the pan, then take a penny French rot] and cut a 
" jece out- of the top, pick out all the crumb, put the 
utes, 


ince in, and put the top on; pour your ſoup boil- 
zo bot into your tureen, and put the roll with the mince 
the middle, and four pieces of criſpt French bread 


und it. | 
| Almond Soup. | 
Take three pounds of lean veal and two pounds of 


ul of 


Water 
ts of 


then rag of mutton, cut them ſmall and put them into a 
0b up-pot with four quarts of water; when the ſcum riſes 


im it well, and put in two turneps, two heads of cel- 
ry, two leeks, all waſhed well and cut ſmall, and two 
des of mace; boil it gently till half is reduced, ſea- 
n it with falt and a little Cayan pepper, blanch half a 
und of ſweet almonds, beat them in a mortar, and as 
Ju beat them put in half a pint of cream, to keep 
em from oiling, ſtrain your ſoup to the almonds, and 
bit through a fine ſieve ; put it into your pot again and 


little 
ets in 
poach 
boil- 


put it 
| lean 
put in 
0 turs 
loves, 
ſet it 


jall French rolls abbut as big as a tea- cup, blanch a few 
dan almonds, cut them lengthways, and ſtick them all 
er the tops and ſides of the rolls; put the rolls into 
ur tureen, and pour your ſoup over them: theſe rolls 


ro k like hedge-hogs, and the French cooks term it hedge- 
' WI; foup. ; | | 

oy Soups de Santea. 

© the Take fix raſhers of lean ham and put them on the 

La tom of a ſtew-pan, then three pounds of lean veal 


Free [mall over the ham, and three pounds of lean beef 
. T * that, fix onions, four heads of cellery, two leeks, 
»g doe rot, tuo turneps, all wafhed well and cut ſmall, a. 
pe e of ſweet herbs, twelve coras of all-ſpice, four 
is ' cloves, 


ake it hot, but do not let it boil; have ready three 
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cloves, and four blades of mice, put in half a pint oi 
water, put it over a ſlow fire till it ſticks, (but mind i 
does not ſtick too much) then put in a gallon of boiling 
water, and when it boils ſkim it well, ſeaſon it with alt, 
and ſtew it gently for two hours; then ſtrain it off into: 
clean pan and let it ſettle, then ſkim all the fat off and 
we it. off the ſettlings into a ſoup pot ; have ready ; 
arge carrot, one turnep, four heads of cellery, tw 
leeks. cut about two inches long, and as fine as you ca 
cut them lengthways, two heads of endive, two cabbagt 
lettuces cut acroſs ſmall, with a little ſorrel and cher 
chopped fine; waſh them all well, and put them in; 
ſtew-pan with half @ pint of ſoup, and ſtew them gent 
fifteen minutes ; then put them into the ſoup, and boi 
it fifteen minutes longer; then put it into your tureen, 
with criſpt French bread at the top. 
Gravy Soup. 
Take a ſhin of beef and cut it in pieces, and put it 
in a ſoup-pot, with half à pint of water, ſix oniong 
four heads of cellery, two turneps, a carrot, and twelve 
"corns of all- ſpice; ſweat it till it ſticks, then pour four 
quarts of: bailing water over it, and when it boils ſkim i 
well:; ſte wit gently for three hours, or till the liquor i 
Hf waſted, ſeaſon it with ſalt, then ftrain it off into: 
clean pan and ſkim the fat off; have ready a carrot and 
two-turneps cut in dice, with two heads of cellery cu 
about half an inch long, boil them in water till tender, to a 
then. drain them in a ſieve, put them into your ſoup, and 
boil it ten minutes ; put it into your tureen, with criſp 
French bread in it. | | 
N. B. If it is not brown enough put a ſpoonful d 
browning in it. s | 
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: Vermicelli Soup. 
Take a pound of lean bam cut fmall, and put it 2 
the bottom of a ſoup-pot, cut a ſmall knuckle of veal u Tal 
pieces, and tuo pounds of ſerag of mutton, and pu 
them over the ham, four onions, two turneps, a Carioh 
four leeks, four heads of cellery, well waſhed and cu 
ſmall, fix cloves, four blades of mace, and a bundle 0 
{ſweet herbs, with balf a pint of water, all put in the 
- F 10 
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dot and ſweated gently for half an hour; then pour four 
nuarts of boiling water over it, when it boils ſlim it 
Ul, and boil it gently for three hours, then ſtrain it 


ſalt, Nato a clean pan, ſkim off all the fat, and pour it into a 
ton ſoup-pot from the ſettling ; boil a quarter of a pound of 
* and ermicelli in water, ſtrain it in a ſieve, put it into your 
dy: sp, and with two ſpoonfuls of browning, boil it for ten 


inutes 3 put ſome criſpt French bread into the tureen, 
znd pour the ſoup over it. 
Macaroni Soup. 
Make the foup as for vermicelli, and boil a quarter 
pf a pound of ſmall pipe macaroni in two quarts of wa- 
er and two ounces of butter till it is tendet, then ſtrain 
t in a ſieve; and cut it about two inches long, put it in 
Your ſoup and boil it ten minutes; put it inte your tureen, - 
ud criſpt French bread at the top. 
| Soup and Boulce, 

Take two pounds of a ſcrag of 'veal, and about 
ix pounds of the briſket of beef, tie them tight with- 
packthread, put them in a pot with fix quarts of water, 
znd when the ſcum riſes ſkim it well, then put in fx 
dnions, four leeks, ſix heady of cellery, a carrot, and 
wo turneps, well waſhed, a bundle of ſweet berbs, a 
utle all-ſpice, cloves, and mace ; boil it gently for We 


and ours, and ſeaſon it with falt; then take out the briſket 
y cuſod take the bones out, keep it hot, ſtrain your ſoup 
oder, Mato a pan to ſettle, ſkim off all the fat, and pour it from 


he ſettlings into a ſoup-pot, put in two ſpoonfuls of 
browning, cut a carrot, two turneps, two leeks, and 
our heads of cellery in long flips, and boil them in your 
loup till tender; then f ag the briſket into a tureen or 

loup-diſh, and pour the ſoup over it, with criſpt bread in 

plate. 

it a Soup and Boulte with Cabbage, 

al in Take fix pounds of briſket of beef, tie it up with 

| puh vo ponnds of frrng of veal, put them into a pot with fix 

arroMquarts of water, and when the ſcum riſes (kim it well, 
and boil it gently for two: hours; cut two carrots in 

uarters, four turneps in quarters, two leeks ſplit in two, 

and four heads of cellery, cut one large or. two fmall, 
cabbages 


— me 
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pound of butter in the ſtew-pan and melt it, 8 two 


in; boil it up gently for fifteen minutes, and ſeaſon 


'diſh and ſend it up hot, garniſhed with ſprigs of cauli- 


water ; tie it down with brown paper, bake it three hours 
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cabbages in quarters and acroſs about an inch long, waſh 

them alt well, put them in with a bundle of ſweet herbs, in 
{ome all- ſpice, cloves, and mace tied in a bag, ſeaſon it po 
with ſalt, and boil it gently for three hours longer; ſkim fo 
the fat off well and take the briſket out, untie it and put a | 
it in a diſh by itſe!f, and garniſh it with carrot ; take out ol 
the veal, ſpices, and herbs, and put the ſoup and the in- *. 


gredients into a tureen, with criſpt bread in a plate. 
A W:/t-India Pepper pot. 

Take two pounds of lean veal, the ſame of mutton, 
cut them ſmall, with a pound of lean ham, put them in 
a ſtew- pan, and about four pounds of briſket of beef cut 
in ſquare pieces, with ſix onions, two carrots, four heads 
of cellery, four leeks, two turneps, well waſhed, a 
bundle of ſweet herbs, ſome all- ſpice, cloves, and mace, 
and half a pint of water; ſweat them well for half an 
hour, then pour four quarts of boiling water into it, and 
ſkim it well.; boil it gently for three hours, then ſtrain it 
off, take out the pieces of beef; then put a quarter of a 


ſpoonfuls of flour, and ſtir it about til it is ſmooth; 
then by degrees pour your ſoup in, and ſtir it about to 
keep it from lumping, put the pieces of beef in ; have 
re.@ two large carrots cut in quarters, and four turneps 
in quarters, boiled till tender, take the ſpawn of a large 
lobſter and braiſe it fine,” and put it in to colour it, with 
a dozen heads of greens boiled tender; make ſome 
flour and water into paſte, and make it in balls :: 
big as a walnut, boil them well in water, and put them 


it very hot with Cayan pepper and ſalt; put it in a ſoup- 


flowers round the diſh, or carrots, or any thing elſe you 
fancy. 


Hare Soup. 

Take a large old hare and cut it in pieces, put it in an 
earthen mug, with three or four blades of mace, a little 
ſalt and Cayan pepper, two large onions, a red herring, 
ſix large morels, a pint of red wine, and three quarts of 


over i 
for th; 
ſettle, 
ſoup 
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in a quick oven, then ſtrain it into a pan and let it ſettle; 
pour it from the ſettlings into a ſtew- pan, ſcald the liver 
for two or three minutes, and rub it through a ſieve with 
a ſpoon and put it in; have ready a quarter of a pound 
of French barley, boiled well in water and put in, put - 
it over the fire to make hot, (but take care it does not 
boil) then pour it into a ſoup-diſh or tureen, with criſpt 
French bread at the top. This is eſteemed as a very rich - 
ſoup, and fit for a Jarge company, where two or three 
ſoups are ſerved up. 

N. B. If you diſapprove of the red herring you may 
leave it out. | 
| Partridge Soup. | 

Take two old partridges and ſkin them, cut them into 
quarters, with three or four flices of ham, ſix onions 
fliced, and four heads of cellery; fry them brown in 
butter, but do not burn, them, pour three quarts of boil- 
ing water over them, with a few' pepper corns, and ſtew 
it gently for two hours; take out the partridges and 
ſtrain the ſoup off, put it into the ſtew-pan again, and 


_ have ready fix heads of cellery cut about fix inches long, 
ave nd ftew them in a little of the ſoup, two ounces of 
ep whole rice boi ed well in water, put them into the ſoyp, 
9 ſeaſon it with ſalt and Cayan pepper, and put in the par- 
vith nidges; give it a boil for five minutes, then put-it into 
me he tureen, with a handful of criſpt bread. 
Onion Soup. 3 N 
Was Take a pound of lean ham cut ſmall, put it at the 
\ſon bottom of a ſtew-pan, three pounds of lean beef and 
__ two pounds of Jean veal, cut ſmall and put over the 
aul. bam, fix onions, four heads of ce!lery, four leeks, two 
you Morweps. and one carrot, well waſhed and cut ſmall, put 
them over the meat, with a bundle of ſweet herbs and a 
dozen corns of a'l-ſpice, put in half a pint of water, 
\ an Dad ſweat it for half an hour over a ſlow fire, (take care 


it does not burn) then pour four quarts of boiling water 
over it, ſkim, it well and ſeaſon it with falt ; boil it gently 
for three hours, then ſtrain it off into a clean pan to 
ſettle, ſkim the fat off. and pour it from the ſettlings into 
ſoup. pot; peel four dozen of ſmall button onions and 
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it well, peel thirty large onions, boil them with it till 
they are tender, with a little whole pepper and two blades 


ſtew-pan with half a pound of butter, 
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put them in the ſoup, and boil it gently half an hour; 
put it into a tureen, with eriſpt French bread at the 


top. 
| Another Onion Soup. 

Take half a pound of butter and put it into. a ſtew. 
pan, inelt it, cut twelve large onions in ſlices and 
them brown, put in ſome flour, and ſhake them about; 
fry them a little longer, then pour in three pints of boi! 
ing water, ſtir them round, put the upper cruſt of a 
penny loaf cut in ſmall _ in, ſeaſoned with pepper 
and ſalt, and ſtew it fifteen minutes, keep ſtirring it 
pretty often; have ready the yolks of three eggs beat 
fine, with half a ſpoonful of vinegar, mix in ſome of the 
ſoup well with them, then mix all the ſoup together and- 
pour it in a tureen. . 

White Onion Soup. ; 

Take a knuckle of veal cut fmall, put it in a pot 

with five quarts of water, and when the ſcum riſes ſkim 


of mace ;- ſeaſon it with falt, then rub your onions 
through a ſieve till all the pulp is out; - them in 2 

ake in a little 
flour and balf a pint of cream, ſtir them well about till 
the butter is melted, then ſtrain the ſoup in, and keep 
ſtirring till it is ready to boil ;. then pour it in a ſoup- 
diſh or tureen. 


| Shani/A Onion Soup. | 

Boil eight or ten large Spaniſh onions in milk and 
water till they are tender, change the milk and water 
twice v hile the onions are boiling, rub them through 2 
ſieve till the pulp is all through; take an old fowl and 
Cut it to pieces, 'and ſtew it in three quarts of water 
with a blade of mace for two hours; then ſtrain it to 
the onions in a ſtew- pan, ſtir it well together, and ſeaſon PT 
it with Cayan pepper and falt; put in half a pint of | 
boiled cream, and boil it up gently a few minutes; then 
put it into the ſoup-diſh or tureen. You may, if you 
pleaſe, put in a little Rewed ſpidach, or aſparagus tops 


boiled. 
Another 
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Another Onion So'p. 'P 

Take two large Spaniſh onions, peel and ſlice them, 
ſtew them gently in half a pint of ſweet- oil till tender. 
then pour in three-pints of boiling water; and ſtew it 
gently for half an hour ; ſeaſon it with pepper and; ſalt, 
2 little beaten cloves and mace, put in two ſpoonfals of 
vinegar and-a handful of parſley chopped fine; fry about 
a dozen ſippets and put them at the bottom of the ſoup- 
diſh, poach ſix eggs and put over the ſippets, and- pour 
the ſoup over them, and ſend it to the table hot. 

Che/nut Soup. 

Take half a hundred of cheſnuts 2nd notch them, 
put them in an earthen pan, and put them in a hot oven 
for half an hour, or roaſt them over a flow fire in an iron 
pan, (but mind they do not burn) peel them, and ftew 
them one hour in a quart of veal ot beef broth : in the 
mean time take three or four raſhers of lean ham or bacon, 
and put them at the bottom of a ſtew-pan, one pound of 
real, one pound of lean beef, a pigeon cut into pieces, 
two onions ſtuck with cloves, and two blades of mace, 
a bundle of ſweet herbs over the ham, with half a pint: 
of water; ſweat it gently till it ſticks, but muſt not burn, 
pour in two quarts of boiling water, and ſkim it well; 
til ſtuff two pigeons with force- meat, and ſtew them in the 
ſoup till tender; then take the pigeons out, and: ftrain- 
* the ſoup to the cheſnuts, ſeaſon it with pepper and falt 

.o your palate, and boil ir up for five minutes; put the 
pigeons into a ſoup-diſh, the chefnuts round them, and 
pour the ſoup boiliag hot over them, and two or three 
pieces of criſpt French Bread at the top; garniſh«the | 
hege of the diſh with ſome of the cheſauts ſplit in 
| two. 4g 


and a | | | 75 | 
rater N. B. If you have n partridge you--may uſe it inſtead 
t to of the- pigeon, cut to pieces. 

aſon é Rice Soup. ©. 
U of Take a pound. of lean ham cut ſmall, two pounds of 


* lean veal, two pounds of lean beefy cut ſmall, and put 
over: the ham, ſix onions, four heads of cellery, two 
| Mp lecke 
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leeks, two turneps, a carrot, waſhed well and cut ſmall 
a bundle of ſweet herbs, a little cloves and mace, with 
half a pint of water over the meat; ſweat it gently over 
a low fire for half an hour, (but take care it does not 
burn) pour three quarts of boiling water over it and ſkim 
it well; ſtew it gently for two hours, then ſtrain it into 
a pan: in the mean time boil a quarter of a pound of 
| Tice in two quarts of water till tender, ftrain it through 
| - ſieve, put the rice and ſoup in a pot, and boil it for 
ten minutes; ſeaſon it with ſalt, and pour it hot into a 
tureen, with criſpt French bread at the top. LI 
N. B. If you like it brown put a ſpoonful of brown. 
ing in. 
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Anotber Rice Soup. 

Take half a pound of rice and put it into two quarts 
of water, with a ſtick of cinnamon, cover it cloſe, and 
ſtew it gently till the rice is tender; take out the cinna- 
mon, ſweeten it to your liking, grate in a nutmeg, and 
let it ſland till it is cold; beat up the yolks of three eggs 
with half a pint of white wine, ſtir it all together, put 
it over a flow fire, and keep ſtirring it all the time, till it 
is thick and boils, —. it will burn and curdle; then 
put it into a ſoup-diſh. . 

: Ox Cheek Soup, 1 
Take half an ox head, and cut the cheek clean from 
the bones, break the bones to pieces, and put them 1n 
a large pan of water all night to ſoak out the blood; 
in the morning waſh them clean out, and put them into 
a pot with fix quarts of water, when the ſcum riſes 
cim eit well; take fx onions, fix heads of cellery, 
about four leeks, and two turneps, well waſhed and 
cut in two, with a bundle of ſweet herbs, a ſpoonful 
il of all-ſpice, ſome cloves and mace, and a little falt; 
1. | put in two palates, and ſtew them till tender, then 
take them out and throw them into cold water, and 
take off the ſkins; cut them into ſquare pieces, ſtew 
the head five hours, try if the head is tender, if not 
ſtew it gently till it is; then take it out, and ftrais 7 
mee ſoup into a pan to ſettle, ſkim it well, and pour the 

it from the ſeitlings; put a quarter of a pound of 

butter 


Gr a 


butter in a ſtew-pan and melt it, put two large ſpoonfuls , 
of flour in, and tir it about till it is ſmooth ; by de- 
grees put, the ſoup in, keep ſtirring for fear it ſhould go 
into lumps, if it does you muſt ſtrain it through a ſieve, 
put in balf a pint of white wine, and ſeaſon it with 
Cayan pepper and common pepper and ſalt, nearly as hot 
as mock turtle; in the mean time cut a carrot and'two 
turneps in dice, four heads of cellery and two leeks 
about half an inch long, boiled in water till tender, ſtrain 
them in a ſieve, and put them to the ſoup ; cut the cheek 
in ſquare pieces and put it in with the palates, and two 
ſpoonfuls of browning, ſtew it gently for half an Hour, 
and ſkim the fat off clean; put it in a ſoup-diſh or tureen, 
with criſpt bread in a plate, N 
N. B. You may put the cheek whole in a large ſoup- 
diſh, if you like it beſt, and the ſoup over it, 
| Ox Cheek Soup baked. 

Take half an ox head, and cut the cheek clean from 
the bones, break the bones and lay them in a large pan of 
water all day to ſoak the blood out; then waſh them 
clean, and put them in an-earthen pan, and cover them 
with water, and put a ſpoonful of all-ſpice, four onions, 
a carrot, two turneps, four heads of cellery, two leeks 
well waſhed, a bundle of ſweet herbs, ſome pepper and 
ſalt, two or three bay leaves, and a pint of mild ale or 
beer, not porter, tie it over with ſtrong paper, put it in 


+ the oven after dinner, and let it ſtay all night; in the 


morning take it out, and if it is not tender enough, after you 
heat the oven put it in again till you think it is done; then 
take the cheek out of the ſoup, and ſtrain it through a 
ſieve to ſettle, ſkim off all the fat, and pour it from the 
ſeuclings into a pan, and put the cheek to keep hot (if it 
wants any ſeaſoning put ſome in); put the cheek in 
ſoup-diſn, and pour the ſoup over it, with a handful 
toaſted bread. A leg of beef done in the ſame manner is 
very good. | ITS 
N01 Hoteh-Polcb. 
Take a pound of lean ham, cut it ſmall, and put it at 
the bottom of a ſtew- pan, two pouhds of lean veal, two 


. pounds 


vater; ſweat it gently over a flow 
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s of lean beef, ever the ham, ſix onions, four 
heads of cellery, two leeks, two turneps, a Carrot, 
waſhed well and cut ſmall, a bundle of ſweet herbs, 
twelve corns of all-ſpice, ſix cloves, and three blades of 
mace, with half a pint of water over the meat; put it 
over a flow fire, and ſweat it till all the juices are out of 
the meat and herbs, then pour four quarts of boiling 
water over it, and ſkim it well, ſeaſon it with ſalt, and 
Kew it gently for two hours, ſtrain it into an earthen pan; 

about two ounces of butter into a ſtew-pan and melt 
it, and a ſpoonful of flour, ſtir it well till it is ſmooth, 
then by degrees put the ſoup in, and ſtir it well; take a 
large fowl and truſs it for boiling, ſinge it and put-it in, 
cut a ſavoy or white cabbage in quarters, and tie it with 
packthread, a large carrot cut in fix pieces, fix middle- 
ſized turneps whole, fix heads of the white part of cel. 

lery, and boi] two-ounces of rice in water half an hour 
and put in, ftew- it all gently till the fowl and herbs are 
tender; have ready two pounds of pickled pork boiled 
tender, cut it into ſquare pieces and put in, put in a 
kgtle-Cayan pepper to your palate ; take the fowl out and 
put it in the middle of a foup-diſh, the pork all round, 
untie the: cabbage, put that and the roots all round and 
over the meat, and the ſoup over that. 

N. B. When green peas are in ſeaſon put a pint of 
them inſtead of the rice. Garniſh with ſprigs of cauli- 


flowers boiled. 
Anotber Hotch- Patch. 

Take two pounds of briſket of beef, two or three 
poundy of the briſket of a breaſt of veal, cut in ſquate 
pieces, two tail-ends of rumps of beef cut in pieces 
about two inches long, put them inte a ſtew-pan, cut a 
favoy or white cabbage in quarters, tie it up- with pack- 


4 || thread, two carrots cut in quarters, four white heads of 


eellery, ſix-middle-fized turneps whole, fix round onions, 


all well waſbed, a bundle of ſweet herbs, a little all: 


ſpice, cloves, and mace tied in a- bag, with half a pint of 

ire for half an hour, 

(take care it does not-burn) then pour four-quarts of  boil- 

ing water on it and ſkig: if well, put in a quarter of f 
| poun 
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pound of butter rolled in flour, and ſew it three hours, 
ſeaſon it with pepper and ſalt (if green peas are in ſeaſon 
put a pint in); bave ready a pound of pickled pork 
boiled tender and cut ein fquare pieces, put it in; take 
out the cabbage as whole as you can untie it, and the 
ſweet herbs and ſpice, put the meat into a ſoup-diſh;- and 
the cabbage, roots, and ſoup all over, with criſpt bread in 
a plate; garniſh with carrot or cauliflower ſprigs, 
Breaſt of Veal in Hotch-Potch. 

Take the briſket. end of a breaſt of veal, and cut-it 
in little ſquare pieces, flour it, and put half a pound of 
butter in a ſtew-pan, when it is hot put in the veal, and 
fry it of a light brown ; then put in two quarts of boil- 
ing water, ftir it round, (if peas are in ſeaſon put in a 
pint of green peas) four cabbage lettuces cut in quarters 
and well waſhed, two onions chopped fine, a bundle of 
ſweet herbs, a little cloves, mace, and all-ſpice tied ins a 
rag; a little pepper and ſalt, cover it cloſe and ſtew it till 
the veal is tender, and ſeaſon it to your palate; take out 
the ſpice and ſweet herbs and put it i a ſoup-diſtsy'. 
garniſh with ſprigs of cauliflowers or ſmall heads of 
greens; if cauliflowers are in ſeaſon, boil a ſmall one 
tender, and put it in the middle of the diſh, and the 
meat round it will make it look handſome ; or if peas 
are not in ſeaſon, and cucumbers are, pare fix cucumbers, 
take out the core, and cut them in thin ſlices inftead of 
the peas, In winter cut a carrot in ſmall pieces, two 
turneps in dice, four heads of the white part of cell 
cut about two inches long, with the hearts of four ſmall 
ſavoy cabbages, or ſix heads of greens, ® * - _ 
'_ - MHotch-Potclvof Mutton. BY 

Take a neck of mutton of about ſix pounds and cat 
it into chops, leave the ſerag end whole, put into a 
of ſtew-parr with half a pint of water, put in fix round: 
ws onions and fix middle-ſized turneps whole, a carrot cut 
all: in quarters, a ſavoy or white cabbage cut in quarters and 
of tied up with packthread, all well waſhed; with a litile 
bu: thyme; ſweat it gently for half an hour over a flow- firey | 

| then {| 
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then pour three quarts of boiling water over it, ſeaſon it 
with falt and pepper, and ſkim it well; ſtew it for two 
hours, and put in a ſpoonful of browning, ſkim off all 
the fat, put the chops into a ſoup diſh, leave out the 
ſcrag, untie the cabbage, put over with the ſoup, . &c. 
Garniſh with toaſted ſippets. You may add two ounces 
of Scotch barley if you like it. 
-, Mutton Brotb. | 

Take a neck of mutton of about ſix pounds, cut the 
beſt end whole and the fcrag endrin pieces, put it in a 
ſtew- pan with a gallon of water, and when the ſcum riſes 
ſkim it well; put in two onions, four turneps, two lecks, 
and a little thyme and parſley, well waſhed ; boil it 
gently till the beſt end is done, then take it out, ſtew 
the reſt till your broth, is as good as you would have it, 
ſeaſon it with ſalt, and ſtrain it off, ſkim all the fat clean 
off; have ready four turneps cut in dice, and two leeks 
cut ſmall, boil-them a quarter of an hour in water, ſtrain 
them in a fieve, and put them to your broth, with a few 
marygolds and the piece of mutton ; give it a boil for ten 
minutes, then put it into a tureen, with criſpt bread in a 
plate. You may thicken it with oatmeal if you think 


proper. 
| | Barley Broth, | 
Make the broth as in the above receipt, arid boil half 
a pound of pearl barley fur two hours in two quarts of 
water, ſtrain it off, and put it te the broth with the mut- 
ton, and boil it fe: ten minutes; put it in a tureen, with 
ſome criſpt bread in a plate. 
* Scotch Barley Broth. | 

- Get a ſheep's head and feet with the ſkin and wool on, 
and ſinge the wool off with red hot irons, (the beſt way 
is to {end them to a ſmith's ſhop to be done) when ſinged, 
take a clean bruſh and ſome warm water, and bruſh them 
well till they are quite clean; put them into a eren 
with ſix quarts of water, and when the ſcum riſes ſkim 
it clean, put in half a pound of Scotch barley, fix onions 
whole, fix turneps whole, fix leeks, and fix m_ 

„ 77 beads 


SOUPS. 3 


heads of cellery ſplit in two, two carrots cut in quarters, 
a ſaroy or white cabbage cut ſmall, and half à pint of 
oatmeal, ſtew it for four hours, and ſeaſon it with ſalt; 
chop a handful of parfley fine, and a few marygolds, put 
them in, let it boil up for five minutes, then put the head 
and feet into a ſoup-diſh, and the ſoup and ingredients all 
over, with criſpt bread in a plate. wv 
| ' Peal Broth. en 
Take about four pounds of ſcrag of veal cut ſmall, 
put in three quarts of water, when the ſcum riſes ſkim 
it well, put in two onions, a turnep, and three or four 
blades of mace; ſtew it gently for two hours, ſeaſon it 
with ſalt, and ſtrain it off; have ready four ounces of 
rice boiled in water till tender, ſtrain it through a ſieve, 
put it into the broth, and boil it ten minutes; put it in a 
tureen, with a handful of criſpt bread in it. | 
Beef Broth. | 
Take a leg of beef, break the bone in-three or four 
places, and Waſh it clean, put it into a pot with ſix 
quarts of water; when the ſcum riſes ſkim it well, and 
put in - three blades of mace, and a bundle of ſweet 
herbs, and a large cruſt. of bread; boil it for four 
hours, and ſeaſon it with ſalt, then take the meat out 
clear from the bones, and put it in a ſoup-diſn, and 
Rrain the brgth over it; put in a handful of criſpt bread. _ 
Crawfiſh Soup. ; 
Take half a hundred of live crawfiſh and waſh them 
clean, boil them half an hour in a Fallon of water, 
ſtrain them in a ſieve, and fave the liquor; pick out the 
meat from the tails whole and fave it, bruiſe the ſhells in 
a mortar, and put them into a ſoup- pot with the liquor, 
and about three pounds of ſcaite, thornback, cod, or 
hollybert, an onion ſtuck with cloves, a bundle of ſweet - 
herbs, and three or four blades” of mace, with a pint of 
green or dry peas, ſeaſon it with pepper and falt, and ew 
it three hours, ſkim it well, take the ſpawn of a lobſter” 
and bruiſe it very fme, and put it in to colour it a on 
red; 
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red: then rub the fiſh and ſoup through a ſieve till the 
fiſh is pretty near all through, and then rub it through a 
tammy or napkin, put it into a ſoup-pot and make it hot; 
in the mean time flour the tails of the crawfiſh, and fry 
them in butter, put them on a coarſe cloth before the 
fire to drain, then put them in a ſoup-diſh or tureen, and 
pour the ſoup hot over them, and ſome crifpt French 
bread at the top. 
N. B. If you cannot get fiſh, you may uſe lean veal] or 
mutton in the ſtead, and uſe the crumb: of two French 
rolls, ſimmer it in a little. of the ſoup to thicken it before 
you rub it through the tammy, 
Lobfter Soup. 

Take four lobſters, and. pick the ſpawn out while 
alive if there is any on the outſide, boil them in a gal- 
lon of water for one hour, then take them out, pick the 
meat out of the claws and' tails, ſave the two tails whole, 
and take care of the ſpawn, put the liquor into a ſoup- 
pot, with a pound of lean ham cut fine, twe pounds of 
any ſort of fiſh, and the meat of the lobſters in, except 
the two tails,, with two onions ſtuck with cloves, four 
blades of mace; and a bundle of ſweet herbs, and a cruſt 
of French bread ; ſtew it gently for two hours, ſeaſon it 
with pepper and falt, take the meat of the lobſters out, 
put it in a mortar and beat it fine, bruiſe , the ſpawn 
- fine and put it in; mix the ſoup with the meat and 
ſpawn, and rub it through a tammy or napkin, then put 
it into a foup-pot and boil it up; in the mean time cut 
the two tails of the lobſters in long ſlips, flour and fry 
them brown in butter, put them on a coarſe cloth before 
the fire to drain; then put them into a ſoup diſh or tureen, 

and pour the ſoup: boiling hot over them, with criſpt 
SHE French bread at the top. 
| Scaite, or Thornback Soup. 
Take three pounds of ſcaite or thornbiek and ſkin it, 
waſh it well, and boi] it in ſix quarts of water till it is 
very tender; take it up and pick all the fih off the bones, 
put the bones in again, with about two pounds of * 

op ort 
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fort of freſh fiſh, a little lemon- peel, a bundle of ſweet 
herbs, twelve corns of whole pepper, two or three blades 
of mace, a little horſe- radiſh, an onion ſtuck with cloves 
and the top-cruſt of a penny-loaf, with a. httle parſley, 
cover it cloſe, and ſtew it gently two hours; take A 
French roll, cut a little piece out of the top, pick out 
all the crumb, and put ir in the ſoup; rub it through a 
ſieve, and pound part of the ſcaite or thorgback in a 
mortar, mix the ſoup with it, and rub it through a tammy 
or napkin ; put it in a ſoup-pot and make it hot, ſeaſon it 
with Cayan Pepper and ſalt: in the mean time mince the 
reſt of the fiſn ſmall, and put it in a ſtew- pan, with two 
ſpoonfuls of the ſoup, a little butter rolled in flour, and 
a little pepper and ſalt ; give it a toſs or two, then fill 
the French roll, pour your ſoup into a ſoup-diſh or tureen,, 
and put the. roll in to ſwim at the top. This is a 
very rich ſoup, and cod or hollybert ſoup is made iq the 
ſame way. ** 
Oyfer Soup. - 0 
Take two pounds of ſcaite, ſkin it, two large eels, 
and four flounders, cut ſmall, well waſhed and gutted, 
put them in four quarts of water, and when the ſcum 
riſes ſkim it well, and put in two or three blades of 
mace, an onion ſuck with cloves, two heads of cellery, 
a few parſley roots, and a bundle of ſweet herbs; cover 
it cloſe, and ſtew it for two hours, ſeaſon it with pepper 
and falt and half a nutmeg grated ; in the mean time get 
two quarts of oyſters, and boil them in their own liquar 
ſtrain them in a ſieve, and throw them into cold water, 
waſh them well out, and beard them, pour the oyſter li- 
quor from the ſettlings into the ſoup, pound the oyſters 
and twelve yolks of hard eggs in a mortar very fine, and 
ſtrain the ſoup to them; mix them well up, and rub it 
through a tammy or napkin, ut into a ſoup 
and give it a boil till it is as . cream; 1 N 
it into a tureen, with criſpt French bread at the top. 
Fel Soup. 
Take four pounds of eels, ſkin,- gut, and waſli them 
well, cut them in pieces, and put them into a pot with 
| four 
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four quarts of water, with a cruſt of bread, an onion 
ſtuck with cloves, two or three blades of mace, and a 
bundle of ſweet herbs ; ſeaſon it with falt and fkim it 
well, boil it till half the liquor is waſted, then ſtrain it 
off and put it in a ſtew-pan, and chop a handful of parſley 
fige, put it in, and boil the ſoup five minutes ; then put 
it into a tureen, with a handful of toaſted bread. 
BEST Muſcle Soup. : 
Take a hundred of large muſcles, waſh them clean, 
put them into a ſtew-pan, cover them cloſe, and ſtew 
them till they open, pick them out of the ſhells, and 
pick the beard or crab off, if there is any, ftrain the li- 
uor through a fine ſieve into a pan to ſettle, then pour it 
rom the ſettlings to the muſcles ; take two pounds of 
any ſort of freſh fiſh and put on with a gallon of water, 
with a bundle of ſweet herbs, a large onion ſtuck with 
cloves, à little whole pepper, a ſmall piece of horſe. 
radiſh, and a little parſley ; bruiſe a dozen crawfiſh in a 
mortar, and a dozen almonds blanched and beat fine, 
take two French rolls and take out the crumb, and fry it 
brown in butter, and put in with three parts of the muſcle 
liquor, ſeaſon it with ſalt and a little Cayan pepper, 
and ſtew it till the liquor is half waſted : in the mean 
time get a parſnep and a carrot ſcraped and cut in thin 
ſlices, fry them brown in butter; and rub the ſonp 
through a ſteve and put it into a ſtew-pan, wich the fried 
carrot and parſnep, and half the muſcles, ſtew them 
| gently for fifteen minutes; take the other half of the 
muſcles and liquor, put them into a ſtew-pan with a 
quarter of a pound of butter, and ſhake in a little flour, 
and keep it ſtirring till the butter is melted ; ſeaſon it 
|. with pepper and ſalt, grate in a little nutmeg, beat the 


i yolks of three eggs up and put tn, keep it ſtirring till it 


is thick, or elſe it will curdle, put it into the French polls 


| 1 after they are criſpt before the fire, and pour your ſoup 
= hot into a tureen, with the rolls ſwimming at the top. 
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Milk Soup. , 8 
Take two quarts of new milk, two ſticks of cig- 
tamon, two or three bay leaves, a very little baſket ſalt, 
and fine ſugar to ſweeten it, put it over the fire to heat; 
in the mean time blanch half a pound of ſweet almonds, 
* and beat them fine in a marble mortar, put in a little milk 
to keep them from oiling, grate a little lemop-peel into 
the almonds, put it into a pot, with half a nutmeg grated, 
and boil it up for two or three minutes; cut ſome ſlices 
of French bread, and criſp them -before the fire, put 
them into a ſoup-diſh or tureen, and pour the ſoup hot over 
them. . 
4 Milk Soup the Dutch and German Way. We 
Take a quart of new milk, and boil it with a ſtick of 
cinnamon and moiſt ſugar, put ſome ſippets cut in what 
ſhape you pleaſe into a diſh, pour the milk over them, 
and take out the cinnamon; put it over a gentle chareoal 
fire to ſimmer till the bread is ſoft, beat the yolks of two 
eggs and mix with a little of the milk ; then mix it all 
together, and ſend it to the table in a tureen hot. 
Egg Soup. 
Beat the yolks of two eggs in a deep» diſh, with 
a piece of butter as big as a hen's egg, take a tea-kettle 
of boiling water in one hand, and a ſpoon in the 
other, pour in a quart gently, and keep it ftirring till 
the eggs are well mixed and the butter melted, then pour 
it into a ſtew-pan, and ſtir it till it ſimmers ; take it off 
the fire, and pour it between two veſſels, out of one into 
the other, till it is quite ſmooth and has a, great froth, 
then ſet it on the fire, and ſtir it all the while till it is hot, 
nh not boil; pour it into a tureen, and ſend it hot to 
ta 4 
k. Turn) Soap. | 
Take a large bunch of turneps and pare them, ſave 
out three or four, put the ret on in a gallon of water, 
with a bundle of ſweet herbs, an onion ſtuck with cloves, 
a blade of mace, a little whole pepper, half a nutmeg, - 
a little ſalt, and the cruſt of a penny - loaf; boil it till 
a the 
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the turneps are tender, then rub it through a ſieve till all 
the turneps and bread. are rubbed through, put it into a 
Kew-pan, with four heads of cellery cut ſmall, two tur. 
neps cut into dice, cut one turnep and two or three car. . 
rots into thin flioes, flour them, and fry them brown in t 
Freſh butter, and four onions cut in ſlices, and fried 


brown, two ounces of vermicelli; boil it gently till all WW a 
the roots are tender, then ſend it up hot in a tureen, with th 
eriſpt French bread at the top. k b. 
FSaop Maigre. | an 

Pat half a pound of freſh butter into a ſtew- pan, Wl an 
and melt it till it is done hiſſing, have a dozen round oni. Wl ha 


ons peeled, throw them in, and ſhake them well about for tut 
five minutes; then put in fix heads of cellery cut ſmall, 
two handfuls of ſpinach well picked and waſhed, two 


cabbage lettuces cut fine, with a pint of green peas when ¶ put 

in ſeaſon ; ſhake them in the pan for fifteen minutes, put Wl riſe 

in a little flour, and pour in two quarts of boiling water, ap. 
| and ftale cruſts of bread cut in ſmall pieces, ſeaſon ii ice 
with pepper and falt, and a little beaten mace, ſtir ü m 
well together, and ſtew it gently. for half an hour ; {Wot a 
\ take it off the fire, beat the yolks of two eggs and put {Wlicve 
| in, with a ſpoonful of vinegar, ſtir it about, and then put {Wants 

it into a tureen. X picke 
You may make it thus: Get a quart of Morrato peas, cheſe 
and boil them in three quarts of water, with fix onions in ha 


Aliced and fried brown in butter, four heads of cellen we 
cut ſmall, a carrot, turnep, and parſnep, ſeaſon it with 
pepper and ſalt, a little beaten mace, and ſtew it gently 
till the peas are very tender; then rub it all well through 
a fieve till the pulp is all through : have ready ſome cel 
lery cut ſmall and boiled tender, a handful of ſpinach 
ſtewed and ſqueezed very dry, put them into the ſoup 
and boil it up ten minutes; take it off the fire, aud pu 
in a gill of ſpinach juice, ſtir it well up, and put it into af Tak 
tureen ; ſend it to table hot. . ounds 
N. B. Aſparagus tops or artichoke bottoms boiled ten hd 
der, when in ſeaſon, is a great addition. * = 
8 | vie 
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N Num Porridge. | | 

5 Put a knuckle of veal into a gallon of water cut 
ir. very ſmall, with a bundle of ſweet herbs, fix blades of 
15 mace, when the ſcum riſes ſkim it well, and put in 
* two pounds of raiſins of the ſun, and one pound of 


ied pruens, boil it three hours, then rub it all well through 
a fieve till all the pulp of the raifins and pruens is 
th through; and put into a ſoup-pot, with a pint of ſack, 

balf a pound of fine ſugar, half a pound of raiſias ſtoned 

and picked, and half a pound of currants clean waſhed 
an, and picked, grate in a whole nutmeg, boil it gently up 
oni. balf an hour, and ſtir it often; put it into a ſoup-diſh or 
t for Wl tureen, with criſpt French bread at the top. 
nall, Common Plum Porridge for Chriſlmas, . 
hs Take a leg and ſhin of beef and cut them ſmall, 
„ben put them into eight gallons of water, when the ſcum 
riſes ſkim it well, boil it for fix hours, then ftrain it into 
a pan, clean out the pot, and pour your broth in again; 
ſlice the crumb of ſix penny loaves very thin, and put 
ſame of the broth to them, cover them up for a quarter 
of an hour, then give it a boil up, and rub it through a 
eve into the broth; have ready ſix pounds of cur- 
rants well , waſhed and picked, four pounds of jar raiſins 
picked and ſtoned, and two pounds of pruens, boil all 
theſe in the ſoup till they ſwell and are tender ; then put 
in half an ounce of mace, half an ounce of cloves, and 


cellen wo nutmegs, all beat fine z mix them in a little cold 
+ with broth firſt, and then put them in, with four pounds of 
gent ſugar, two quarts of ſack, and the juice of four lemons ; 


hroveb]MPÞoi! it up ten minutes, keep it ſtirring, then put it into 
rthed-pays, and put it by for uſe ; when you want it 
make it hot, and ſend it in a ſoup-diſh or tureen, with criſpt 


French bread. 
Portable Soup. ö 

Take three legs of veal and one of beef, with. ten 
ounds of Jean ham, cut very ſmall, put a quarter of a 
led tei of butter at the bottom of a large pot or cauldron, 
nd the meat and ham in, with four ounces of an- 
PlunWhovies, two ounces of mace, a bunch of cellery, fix 
5 ä cartots 


ina dry place for uſe. This is a very uſeful ſoup for 
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carrots waſhed. well, a large bundle of ſweet herbs, ; NV. 
ſpoofiful of whole pepper, and a hard cruſt of a penny Wi fill 
loaf; ſweat it over a flow fire till you find all the juice bro 
are drawn out of the meat, then cover it with boiling Nit 
water, and ſkim it well; let it boil gently four or fir: to 
hours, fhen ſtrain it off to ſettle, pour it clear from the Wiſh 
ſettlings firſt, ſkim the fat off well, and pour it into a pot, MVhi 
and boil it till it-is a ſtrong jelly, and as ſtiff as glue; 
ſeaſon it with Cayan pepper and falt, then pour it int 
little tin moulds ; let it ſtand till cold, then turn it on 
of the moulds, put it on tin plates, and dry it in the 
ſun, or at a great diſtance before the fire, keep turning i 
often till it is quite dry; then put it in tin boxes, with 
a piece of writing paper between each cake; put then 


travellers, or large families; for by putting one mal 

cake into a pint of boiling water, and giving it a boil uy, Ml A: 
it will make a pint of good ſoup; or a little boilin 
water poured on a cake, will make good gravy for 
turkey or two fowls. It poſſeſſes one good quality, i 
never loſes any of its virtue by keeping. 


CHAP. III. 
r7 i © 


Proper Rules to be obſerved in dreſſing Fi/h. 
8 fiſhis a curious article in the art of cookery, i 
will not be amiſs to give a chapter adapted entire 
for dreſling it. | 
Be careful that your fiſh kettles are kept clean fro 
ſand, or any thing ſticking to the ſides, as the ſcum « 
the fiſh will occaſion, and that they are well 1*1ned, an 
the frying-pans the ſame, your fat well rendered and clear 
be ſure to have your fiſh well ſcaled, giitted, and waſhs 
clean, before you dreſs it; when you boil it uſe ſprin 


Watel 
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water, and to be ſure to let it boil before you put in the 
fih, with ſalt according to the ſize of the ſiſn; and when 
broiled or fried dry it well in a cloth, for when it is wet 
it will not broil well nor fry criſp; never uſe any vinegar 
to ſalmon or-trout, as it draws the colour out; boil your 
fiſh gently, if you boil it quick it often breaks to pieces, 
which very much disfigures it, and ſpoils the _ of 
your fiſh ; for when whole, and it looks well to the ſight, 
it gives the company a good opinion of it; when it boils, 
and the ſcum and froth riſe, ſkim it clean off, and take 
great care that your fiſh goes hot to table, as nothing is 
ſo diſagreeable as cold fiſh, a 
As turtle is a fiſh, we ſhall give the directions for dreſ- 
ing it firſt, ſo proceed with every fort, and the different 
ays they are to be dreſſed. q- * 
To dreſs a Turtle the W:ſt-India Nay. 2 

As turtles are of various ſizes, from one pound to 
ight or nine hundred weight, 1 ſhall confine my di- 
ections to one about fifty or ſixty pounds, bigger or leis 
n proportion, Kill your turtle the night before you 
ntend to dreſs it, which you muſt proceed to do in the 
ollowing manner: Tie it by its hind fins with a cord ſaf- 
cient to hold it, then cut off the head and hang it up 
d bleed all night; in the morning cut the callipee, 
hich is the belly, round,” and raiſe it up, cut as much 
f the white meat to it, as you conveniently can, throw 4 
into ſpring water and falt for half an hour, cut thie ; 
ns off and ſcald them with the head, and take the 
ales off, cut all the white part out, and throw it into 
ring water, (the guts and lungs muft be taken out, 
tbe-careful you do not break the gall) wafh the longs 
id heart well, and flit the guts and maw throbgh with a 


two inches deep 1 round, ſcald it, and, ue 
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of the ſhell; in the mean time make good ves 
ſtock in the following manner: Take a knuckle 44 
veal and two neat's feet cut in ſmall pieces, and ha 
them on, with three gallons of water, a bundle d. 
ſweet herbs, four onions, a quarter of an ounce of WF... 
.cloves and mace, and when it boils ſkim it well, bol fo 
it for three l:ours and ftrain it off; cut all the white 
meat from the bones, {ave out about two pounds, and 
cut in pieces as big as an egg, put a guarter of a pount 
of butter at the bottom of a ſtew-pan, put in the whit 
meat, ſet it over a flow fire, and ſweat it gently till you 
find it tender; put the lungs and the part of the bad 
ſhell into a ſtew pan, and cover them with the veal ſtock 
wich ſix ſhallots, two onions, a little baſil, ſweet ma: 
Jjorum, winter ſavory, «thyme, and parſley, all chopped 
fine, 2 quarter of an ounce of cloves and mace, ant 
twelve corns of all-ſpice beat fines and ſtew it till tes 
der; take it out of this liquor, and ſtrain it off; put 
the fins on in the ſame manner as the lungs, and ſtes 
chem till tender; take them out of the liquor, an 
ſtrain it off, put balf a pound of butter into a ſex 
pan, melt it, and put three ſpoonfuls of flour | 
Nt it well till it is ſmooth, and by degrees pour! 
the liquor that came from the Jungs, and white mes 
and ftir it well till it boils, put in a bottle of 
.deira, and ſeaſon it with Cayan pepper and {| 
prey high.; cut your lungs and the part of the ba 
Hell in pieces, with the two hind fins cut in thr 
pieces each, and the white meat put in; ſtew it 
teen minutes, put a ſtiff paſte all round the edge 
the back ſhell, which is called the callipaſh, and « 
nament it with leaves, &c. cut out of the paſte to 5 
fancy, ſeaſon the ſhell with Cayan pepper and | 
put in cheſe iogredients, with the juice of two lema 
ſome force-meat and balls, and bake it two hou 
raiſe the white meat of the belly ſhell, which is cal 
e callipee, and ſtuff it with force · meat, then ag 
- at the top, and ſeaſon it with beaten [pi 
narjorum, winter ſavory, and thyme ; cbop 


7 


I. * 

— — - - * 

rr GA. — * 2 
— — 


-= , * a ; . % 
3 & * 
f 4 


r Is H. 51 


ven fre, and ſome little bits of butter here and there 
on it, ſome Cayan pepper and ſalt, put a paſte round 
b the rim, and bake it three haus; put the hege 
| vt and the two pounds of white meat on, with Ems oe 
me ſtock and a quart of water, with a bundle of 
boi Wi ſweet herbs, ſome cloves and mace, and ſtew it till 
ute E vou find the ſoup is good; train it off, then put it 
an in a ſoup-pot, thicken it with flour and butter about 
ound rs thick as cream, ſeaſon it with Cayan pepper and ſalt, 
whit and put in half a pint of Madeira, boil it gently for 


aß bout fifteen minutes, and ſkinrit well; put ſome butter 
vact WW: ito a ſtew-pan and melt it, with a ſpoonful of flour, 
tock air it till it is ſmooth, then by degrees pour in the liquor 
md 


he fins were ſtewed in; ſtir it till it boils, ſeaſon it with - 
ayan pepper and ſalt, half a pint of Madeira, and the 

„ui ce of a lemon, put in the two fore-fins, and ſRew 

er dem fifteen minutes, with ſome force - meat and 9555 balls; 


„era little butter into another ſtew-pan, and a ſpoonful 
tee four, ſtir it till it is ſmooth, and by degrees pour in 
„ VS pint and a half of bock, ſtir it till it boils, put the 
a (tex uts and maw, cut in pieces about three inches long, 
ur to it, and ſtew it for fifteen minutes ; ſeaſon it with 


ayan pepper and ſalt, mix the yolks of three eggs with 
mei pint of cream, and grate ſome nutmeg in, put it ig, 
od keep it ſtirring till it is ready to boil; then take it 


d lr keep it ſhaking, and ſqueeze in a lemon; have.yogr 
ne epaſn, callipee, ſoup, fins, and fricaſee, all hot.zoge- 
b ther, and diſh them up hot in the following-wanner, yo 
* ois tureen in the middle: 2 Wr 
ge | * , . 93: 4 4 
and ( CALLIPASH, 4. . avat 
to 5 | * 1 20 © K+»; 
yy Fx1CASEE, Sour, Nan A {ot - 
lemo 9. 5 * 2 ' 424 — 
W ; T Carries, . | — N nus. 
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"ud put them iu s thin dripping-pan, and put lie 
leneath to keep them „unt che ſiquor may 


* 
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it well, and put in a bundle of ſweet herbs, ſix onions, 


und ſtew it gently till you find it is tender, then ftra 


| waſh the curd and ſcum off; throw away the liver, pi 


pieces, and the fins and brawn from the back and bel 
_ ſhells cut in pieces, and take the meat from the hea 
waſh them in warm water, cleMyhe herbs and ſpice 


1 melt it, then put in 
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Another Way to dreſs a Turthe. 

Kill your turtle the over«night,' as before directed, 
eut the belly ſhell all round, and raiſe it up, cut it clean Wl & 
From the meat in*the-mſide;//cut off the fins, and cut ou Bl © 
the white meat, waſh it well in ſpring water, and put i: h. 
in ſpring water for half an hour; take out the guts and Wl & 
Jungs, and throw the lungs into water; treat the guts u if 
before directed, ſaw off the,rim of the back ſhell about WW w: 
two inches deep, ſcald the fins, head, and ſhells in hat me 
water, and clean off all the ſcales and ſhells ; have ready ie. 
2 veal broth, made as follows: Cut a knuckle of veal of Wi an; 
about ſix pounds and two neat's fees in ſmall pieces, put 
them on in two gallons of water, and when it boils ſkin 


Four turneps; and two carrots, ſome cloves and mace, 


and a little all-ſpice, boil it for three hours, and the: Wi pou 
ſtrain it off; put your fins, head, the belly and back Wi cut 
-ſhells in, and cover them with the veal broth, with 28M in : 
quarter of an ounce of cloves and mace, half a nutmeg, 

and twelve corns of all-ſpice, beat fine, ſome bali, N 
ſweet marjorum, winter > nach thyme, and parſley, Wi cigh 
chopped very fine, ſix ſhallots and two onions chopped braw 
fine, ſtew them till they are-tender, then ftrain the | piece 
quor from them; put a quarter of a pound of bite broth 
into a ſtew-pan, and cut the white meat in pieces as by ped ! 
as an egg and put in, with a quart of the broth, a bund fine, 


of ſweet herbs, anda little ſalt, ſet it over a flow f 
the liquor from it, and waſh the meat in warm water, 4 
the lungs and heart in ſome veal broth, and ſtew the 


-till they are tender, with a bundle of ſweet herbs, the 
ſtrain the liquor from them, and cut them in {m 


put a pound of butter ina Rew-pan e we 
zur large pot 


of flour, ſtir it ul it 8 ſmooth, and by degrees 8 


1 
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in all the broth, keep it ſtirring till it is quite ſmooth, then 
put in two bottles of Madeira, and all the meat, fins, tripe, 
c. with three dozen of force-meat balls and three dozen 
of egg balls, ſeaſon it with Cayan pepper and falt pretty 
high, and ſtew it one hour gently, ſqueeze in four lemons, 
ſtew it fire minutes longer, and ſkim it well; then taſte 
if it is of a fine taſte, that it wants nothing. either of 
wine, ſeaſoning, or lemon, if it does put it ia; in the 
mean time put a paſte round the back ſhell, as before di- 
;efted, and ſeaſon the ſhell with Cayan pepper and Malt, 
and put in half a pint of Madeira, and bake it one hour x 
put ſome of the turtle into the ſhell, and brown it with 
a ſalamander, and the reft in tureens as hot as pol- 
livle, | 

N. B. When you dreſs a ſmall turtle under twenty 
pounds, you will have no occaſion to bake the ſhel}, but 
cut the ſhell all up, and take the brawn out, and. ſerve it 


in tureens. 
Sturgeon in Imitation of Turtle. 

Make a yeal broth as for turtle, gut and ſcale about 
eight pounds of ſturgeon, and waſh it well, cut the 
brawn of the white part, and cut both in ſmall ſquare 
pieces, put them in a ſtew-pan, and cover them with 
broth, a bundle of ſweet herbs, a dozen ſhallots chop- 
ped fine, a quarter of an ounce of cloves and mace beat 
line, ſtew it gently till it is near tender; mix. a bottle of 
Madeira with four ſpoonfuls of flour very ſmooth, put it 
in and ſtir it well about, and ſeaſon it high with Cayan 
pepper and falt ; ſtew it gently for balf an hour, then put 
forge-meat and egg balls in, ſqueeze in the juice of two 
lemons, and boil it up two or three minutes; take out 
the ſweet herbs, put it in 4 tureen, and ſend it to table ag 


hot as poſhble. | 

e To boil a Turbot. 2 
Firſt gut your turbot and waſh it well, then cut; it 

acroſs the back, and draw your knife juſt abose the 


* through the back - Kin, ſpriakle 4 little ſalt over it, which 


"Foot will fetch all the ſlime off; make a kettle of ſpring 


F® 


- Sor 


| : nutes ; then throw in a large handful of parſley, well 


2 8. 


water boil, and put in a handful of ſalt, with a bundle of 
parſley and half a lemon; waſh your turbot well from the 
flime, and put it in on a fiſh.drainer, with a ſheet of white 7 
paper over it, and boil it gently : a turbot of eight pounds 

will take half an hour; bigger or leſſer in proportion; 

take it out of your kettle, and let it drain the water from Wl of 
it, then carefully flip it on your diſh, with a fiſh-plate in 0] 
it, and take the paper off; garniſh it with ſiſh- patties, ba 
lemon, and parſley, and ſend lobſter, ſhrimp, and anchovy p. 
ſauce iff boats. : 

- To dreſs a Turbot the Dutch Way. 

Take your turbot alive and gut it, cut it four times 
acroſs - the back and belly, waſh it well in ſpring water, 
and put it in ſpring water and ſalt for an hour to crimp; 
have a kettle of ſpring water boiling, put in ſalt enough 
fo make it pretty ſalt, but not too ſalt, waſh the turbo 
out, put it in and boil it moderately faſt for fifteen mi- 


picked and waſhed, and boil it five minutes longer; have 
a deep ſoup-diſh, and carefully take out the turbot, put 
it in with all the parſley, and cover it with the liquor 
garniſh the diſh with green parſley, ard fend parſley and 


butter, and anchovy ſauce in boats, with bread and butter WF ' 4 
cut very thin in plates. * ſire 
3 To bake a Turbot. ping 
Take an earthen diſh the fize of your turbot, rub bu: bind 
ter thick all over it, ſprinkle a little pepper and ſalt and i from 
parſley ſhred fine over it, and grate half a nutmeg over it; paſte 
cut the head and tail off the turbot and put it into the diſh, on 
pour half a pint of white wine over the fiſh, then with a beat 
ſmall bruſh rub the yolk of an egg on it, with little bits of t ge 
butter here and there, bake it for an hour, or till it is of W 0the1 
a fine brown; then put it into your diſh that you intend to head 

ſend it to table in, and put it before the fire to keep hot; melte 
take the ſauce and ſtir it well together, put it into a ftew- rim 
pan with a little butter rolled in flour, and a ſpoonful of i bead 
anchovy liquor, and one of catchup, ſqueeze y hw 1 
* N - © lemon, ut 
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!-mon, and boil it up for five minutes; garniſh the fiſh 
with lemon and, parſley, and add ſhrimps or picked muth- 
rooms to-the ſauce, and ſend it in boats or baſons. 

| , 70 boil a Cod's Head. _ ; 

Take a large cod, and cut the head and ſhoulders 
off cloſe ta the vent, take out the gills and guts and 
open the ſound, ſcrape out the blood clean from the 
back-bane, waſh it "clean, tie it up with packthread, 
fpripkle a handful of falt over it, and. let it lie two 
hours; have ready a kettle of ſpring apo 
put in a handful of falt, two or three bits of horſe- 
radiſh, and a quarter of a pint of vinegar, put the head 
on a fiſh-drainer, put it in, and boil it gently; (if a large 
head, it will take one hour; a middling fize, three 
quarters of an hour, and fo on for leſs then take it out 
of the water, and fet it acroſs the kettle to drain, ſlip it 
gently onthe diſh, and garniſh it with ſmelts fried; or any 
other ſmall. fiſh, or fried oyſters, with horſe-radiſtv and 
parſley, or barberries ; ſend oyſter, lobſter, ſhrimp, or 
cockle ſauce, in ſauce boats : the beſt is oyſter and ſhrimp 
ſauce for cod. | | 


* 


. Toroaft a Cod Head. 
' Aﬀer cleaning it as before, ſcore it with *a knife, 
ſirew a little ſalt on it, and put it into a ſmall tin drip» 
ping pan, lay it before a"briſk fire, with ſomething be- 
hind, that the fire may roaſt it (all the water that comes 
from it the firſt half hour throw away); then with a 
paſte-bruſh rub it over with the yolk of an egg, and ſtrew 
on a little natmeg, cloves, and mace beat fine, and ſome 
bread-crumbs all over; ſet it to the fire again, and baſte 
it gently with butter, tura it often from one ſide to the 
other before the fire, till it is of a fine brown (a large 
head will take four or five hours roafting;) have ſome 
melted butter, and put in a ſpoonful of anchovy, ſome 
ſhrimps or cockles, with liquor that comes from the 

head, ſtir it well together, and. give it a boil \mind it is 
not oily) ; put the head in a diſh, with the liver oiled, 
cut in two, and hid on each fide$/'garaifh it with horſe- 
» «# radih 


TG 
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radiſh and parſley, or barberries, with the above ſauce 
and oyſter fauce in boats or baſons. 9 | 
To bdke a-Cod's Head. 4 
Take a deep earthea pan, big enough to hold the 4 
head, and butter it well, gut and waſh the head very . 
clean, and dry it with a coarſe cloth, put it in with a 
bundle of ſweet, herbs, an onion ſtuck with cloves, three 


blades of mace, a little whole pepper, a nutmeg bruiſed, po 
a little lemon - peel and horſe-radiſh, rub the head all over gil 


with the yolk of an egg, grate ſome nutmeg over it, and 
crumbs of bread, with half a piat of water in the diſh; 
bake it three hours in a moderate oven, then take the 
head, put it into the diſh you intend to ſend it to table in, 
and cover it; put it over boiling water, or before, the fire, 
to keep hot; ſtrain the liquor that the head was boiled 
in into a ftew-pan, with ſome ketchup, and ſhrimps or 
cockles, thicken it with butter rolled in flour, give it a 
beil, put it over the head, and garniſh with fifh patties, 
horſe-radiſh, and parſley, with oyſter or lobſter ſauce i 
© boats or baſons. _ ' | 
| To ſſe a Cod's Head in Claret. 

Take a cod's head, put, gill, and walh it clean, tie 
* up with packthread, put it on a drainer, and put it in 
a kettle juſt big enough to hold it; put half a pound of 
butter ina ſtcw pan, melt it, and put four ſpoonfuls of 
floyr in, ſtir it till it is ſmooth, put four bottles of claret 
in, and ſtir it till it boils, then put a bundle of ſweet 
herbs, a quarter of an ounce of cloves and mace, and a 
little all-ipice, a gill of ketchup, a ſpoonful of anchovy 
liquor, blanch a pint of oyſters, and ſtrain the liquor io, 
fſſeaſon it high with Cayan pepper and ſalt, and ſtew it 
Half an hour; then ſtrain it through a ſieve to the cod's 
head, (but mind it-is very thick, for the juice of the 
cod's head will thin it) put in a pint of muſhrooms, 
the oyſters waſhed: and bearded, a quarter of an ounce 
of truffles and motels ſcalded and waſhed clean, with Ta 
two or three cod's ſounds, freſh or falt, boiled tender Mg, 0 
and cut in ſmall pieces; ſtew it gently one hour and 

a half, ſqueeze in the juice of a lemon, and if it wants 
ſeaſoning 


Ice 
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ſeaſoning put it in, as it ſhould be well ſeaſoned ; take 
it carefully and lay it in a deep diſh, untie it, but min 
you do not break it, pour the ſauce and ingredients over, 
garniſhed with fiſh patties, fried ſippets, or oyſters and 


horſe-radiſh. 
To boil Cod or Codlings. | 

As theſe fiſh differ ſo much in ſize, it is almoſt im- 
poſſible to give a good receipt for dreſſing them ; but by 
many years praQice I will give the beſt I can: Gut, 
gill, and waſh the fiſh well, turn it round with the tail 
in its mouth, and tie or ſkewer it; have ready a kettle 
of ſpring water boiling, and put in ſalt according to the 
ſize of your fiſh, boil it gently for fear of breaking, 
(a middling-fized one will take half an hour, bigger or 
leſs in proportion) then take it out of the water, and 
ſet it acroſs the kettle two minutes to drain; flip it very 
gently into the diſh, and garniſh with borſe-radiſh, parſley, 
lemon, or barberrics, as you. pleaſe, with oyſter and an- 
chovy ſauce in boats. * 

| To crimp Cod. | 

Take your cod alive and gut it, cut it in flices about 
inch and a half thick, waſh it clean in ſpring water; 
ave ready a large pan of ſpring water, throw in a hand- 
ful of ſalt, put in your hſh, and let it lie two hours; then 
v aſh it clean out and put it to drain. | 

To boil Crimp Cod. 18 

Have a ftew pan of ſpring water boiling, put ig a 
handful of ſalt, put the cod on a drainer, put it in and 
boil it very quick ten minutes; then take it out of the 
water, and et it acroſs to drain, and take a ſmooth + | 
bruſh and waſh it with the water, to clean off any ſkim _ | 
or duſt which may happen to be on it; lay a napkim in j 
your diſh, put the fiſh on, cover it over, and ſend oyſter 
and anchovy ſauce in boats, with ſcraped horſe-radiſh in 


a plate, | 
To broil Crimp Cod. ; 
Take and wipe the flices very dry with a cloth, and 
flour them on both W clear ite, put on 
a 5 | the 


” = # g 


till it is ſmooth, then put the fiſh in; have ready a pan 


- throw in a 1 'of L three or four bits of hork 


1 

the giidiron, and mind it is very elean, rub it with a 

little beef or mutton fat, put on the fiſh, and broil it 

of a fine brown on both ſides, but not burnt ; put it in 2 

hot diſh, and garniſh with horſe-radiſh and parſley, with 

ofſter and anchovy ſauce in boats. 
To fricaſee Cod. 

Get two or three cods ſounds and boil them till ter. 
der, (if ſalt ones you muſt ſoak them in water all night) 
cut the roe in ſmall pieces, and blanch it with the liver 
cut in pieces, put them in a ſtew-pan, with two or three 
ſlices of cod about two inches thick, with a pint of {i 
broth or boiling water, ſeaſon it with a little beaten mace, 
nutmeg, and ſalt to your palate, a bundle of ſweet herbs, 
an onion ftuck with cloves, cover them cloſe and ftey 
h em ten minutes, but not too faſt ; then put in a gil 
of white wine, a few oyſters. blanched, a piece of but 
ter rolled in flour; take out the onion and ſweet herbs, 
ſhake it round gently, mix the yolks of two eggs with 
half a pint of cream, put it in gently til! it boils up ; ther 
ſqueeze in half a lemon, put it very carefully into the diſh, 
and garniſh with fried ſippets. Mind to cut the ſound 
into ſquare pieces. 

To fry ſmall Codlings, 
| ' Gin and waſh them clean, dry them in a cloth, ad 
turn them round; make a batter thus: Take two or 
three ſpoonfuls of flour, and mix it with ſmall beer or alt 


of hot fat, put the fiſh into the batter, and let the batter 
cover it, then put it into the fat, aud fry it of a fine brown; f, 
put it, on a drainer before the fire to drain the fat from it, By 


-. then put it into a hot diſh, and garniſh with horſe-radiſ * 


and anchovy fauce in boats. 
To boil Salmon, f 


"Got and ſcale the ſalmon, waſh it _ and ſplit i 
all through; have ready a kettle of ſpring water boiling 


. | radiſh, 


=y 
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as 


radiſh, put your fiſh, cut in as large or, ſmall pieces as you 


fancy, on a drainer, the backſide uppermoſt, and put it in, 


boil it gently for three quarters of an hour, (if the fiſh is 


very thick it will take an hour; be ſure you ſkim it well) 
take it gut of the water and ſet it acrols the kettle to 
drain, and with a paſte-bruth waſh it well at the top, 
clear from all ſcum or dirt that may ſettle on ity put it 


into the diſh, and garniſh with fried ſmelts, oyfter patties,. | | 
borſe-radith, parſley, or barberries, with lobſter and ſhrimp Þ 


Salmon au Court Bouillon. 

Take about eight pounds of the middle of a ſalmon, 
ſcale and waſh it very clean, ſcore the ſides about two 
inches deep, that it may take the ſeaſoning, beat a quar- 
ter of an ounce of mace and cloves, a nutmeg, a quarter 
of an ounce of pepper ground fine, and ſome ſalt, a le- 


ſauce in boats, 


mon peel and a handful of parſley chopped fine, mix it 


up with a pound of butter volled in flour, and put it into 
the notches ; roll it up in a napkin, and bind it with a 


fillet, put it into a fiſh-kettle juſt big enough to bold it, 


pour in a quart of white wine, a bundle of ſweet herbs, 
ſome ſalt, and a fprig of bay leaves, with as much boil 
ing water as will cover it, boil it gently one hour and a 
half; then fold a napkin in your diſh, take it out of the 
napkin it was boiled in, and put it in the diſh}; garniſh 
with criſpt parſley, ſerve it up with plain butter in a boat, 
grated dorſe-radiſh, and vinegar made hot. 

| Salmon a la Braiſe. ke 


— 


Take the double jowl end of the ſalmon, or large 


falmon trout, ſcale, gut, and waſh it clean, take a large 


eel, ſkin, gut, and waſh it, take all the fiſh from the 


* - 
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bones, chop it fine, with two anchovies, a little lemon 


little thyme — 2 fine, a few crumbs of bread, a 
alt, roll them up with the yolks of 'two | 

eggs. and put it in the belly of the fiſh, ſew it up, and 
lay it in à Jong fiſb-kettle juſt big enough to hold it; 
4 | 4 put il 


little pepper and 


- 


= cut fine, grate half a nutmeg in, fome parſley and a 


pany. 


11 


put half a pound of butter. in a ſtew pan and melt it, 
make in three large ſpoonfuls of flour, and ſtir it till it 


is a little brown, then pour in a pint of any ſort of 
broth, with a bottle of white wine, a bundle of ſweet 
herbs, an onion ſtuck with cloves, a ſpoonful of anchovy 
liquor, and a little beaten mace ; ſtew it for half an hour, 
then ſtrain it through a ſieve over your ſalmon, put in 
half a pint of freſh muſhrooms peeled and waſhed, an 
ounce of truffles and morels well waſhed and cut ſmall, 
ſeaſon it with Cayan pepper and ſalt-pretty high, cover it 
cloſes and ſtew it gently one hour and a half; then take 
out the ſalmon, be very careful you do not break it, put 
it in a deep diſh, and pour the ſauce over; garniſh 
with $ſh patties and horſe - radiſn, or barberries. This 
is a very elegant diſh for a genteel or large com- 


2 To boit a Jotol of pickled Salmon. 

When ſalmon or other fiſh is dear and ſcarce, take a 
owl of pickled falmgri and lay it in ſpring water all 
night; bave a kettle of foring water boiling, with a little 
ſalt in it, put the jawl on a fiſh-plate and put it in, boil it 


. gently fifteen mic utes; take it out of the water gent]y, 


and be careful you do not break it, and flip it into your 


. diſh; garnifh with lemon and barberries, with lobſter 


ſhrimp, or anchovy ſauce in a baat. | 
To colver Salmor. Tg 
Get a live ſalmon, ſcale and gut it, cut it in flices 
about two inches thick, waſh it clean in ſpring water, and 
then put it in a large pan of ſpring water for two hours, 


then take it out to drain. ; 


To boil colver Salmon. 


| Have a ſtew- pan of ſpring water boiling, throw in a 


handful of ſalt, put your ſlices of ſalmon on a fiſh-plate, 
and boil it quick for fifteen minutes, then take it out, and 
waſh the ſcum off with a paſte-bruſh, lay a napkin in your 


. Giſh, and put it on the napkio ; garniſh with green par- 


ey, with lobſter and anchovy ſauce in boats. 


%. 


To 
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| To broil Salmon. —— 

Either take colver or any other ſalmon cut in ſlices, 
dry it well in a cloth, flour it, and {ſprinkle a little pep- 

and ſalt on it; bave a very clear fire, and broil it 
on both ſides of a fine brown, put it into a hot diſh, and 
garniſh with horſe.radiſh, with anchovy ſauce and plain 
butter in boats. * | | 

| To broil Salmon in Paper. . 

Scale and waſh three pounds of ſalmon, cut. it in 
ſlices an inch thick, dry it with a cloth, ſeaſon it with 
pepper and falt, and alittle grated nutmeg z butter half 
ſheets of white paper and roll the ſalmon in it,. and 
faſten the paper all round by pinching it over; broil 
it gently over a very clear fire for twenty minutes, put it 
ina hot diſh, with anchovy ſauce and plain butter io 


boats. | 
To boil freſb or ſalt Water Trout. 

Gut your trout, but never ſcale it, as that takes. off 
the beauty-of the fiſh, waſh it well, and tie packthread 
round the noſe of it, and with a large needle or ſkewer 
put it through the middle and draw it to the tail, till you 
make it the figure of an 8, tie it in thar form to the tail, 
and put it on a drainer; have ready a kettle of ſpring 
water boiling, put in ſome ſalt to make it reliſhing, then 
put in your fiſh and boil it gently, (if a middle-fized half 
an hour) take it out of the water and let it drain a mo- 
ment, put a folded napkin in your diſh, and put the fiſh 
whole upon it; garniſh with parſley, with lobſter and an- 
chovy or ſhrimp ſauce in boats. 


N. B. If your- fiſh is alive gut and waſh it, cut it 


acroſs on both fides, and 27 in ſpring water one 
hour to erimp before you dreſs it, and boil it fifteen mi- 


nutes. 
To dreſs Trout the Dutch May. L 

Take your trout alive, gut them, and cut them acroſs 
on both ſides to the bone, wafh them well, and throw 
them into ſpring water and ſalt for one hour to 'crimp z 
put on a kettle of ſpring water, enough to cover your 
bſb, with a handful of ſalt, make it boil for five miſutes, 
| then 
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then put your fiſh on a drainer, put them in and boi 
them ten minutes; then put in a handful of parſley wel 
picked and waſhed, and boil them five minutes longer; P 
take your fiſh very carefully out and lay them in a dee) 


diſh, with the paiſley and liquor over them; garniſh A 
the diſh with horſe-radiſh, with anchovy ſauce and » 
plain butter in boats, and bread and butter-cut thin in * 

Plates, 5 5 

| . | To bail Cod Sounds. ſl 
Take fx or eight large ſounds, and lay them in wate 

to freſhen, {ſome will take two days and a night) the 

waſh them well and pet them on in milk and water, and 5 

boil them till they are tender; put them in a diſh, with h 

hard eggs cut in two, and ſome chopped fine for garni, c 
with eggifauce in a boat. You may boil two parſneps and 10 

eut them in pieces, and ſome potatoes, put them in a il 15 

together or ſeparate, as you pleaſe. 4 

N. B. If you can get them freſh they will not wat 
- ſoaking, as it is meant for ſalt ones; only take care u ha 
clean them | 4 
92 To broil Cod Sounds. | | 
Treat them as above: till boiled, and take them out « Mo 

the liquor, dry them well with a cloth, pepper and flou A 
them, and broil them over a clear fire till they are brown; — 


then lay them in a hot diſh, and pour melted butter an 
muſtard mixed over them. | 

OP To fricaſee Cod Sounds, _T 
Treat them as above, and cut-them in ſquare piec 
put them in à ſtew-pan, with a little pepper and 6 


eaten mace and nutmeg, as much cream as will F. izuc f 

enough, and a piece of butter rolled in flour, keep inakin * 
the pan well, till the butter is melted, and as thick by 
you would have it; put them into a hot diſh, and gariil w 


with lemon and beet-root, _ ; 
5 To boi Scaite or Thornback. 

Take your ſcaite or thornback and ſkin it on bol 
- fides, gut and gill it, waſh it very clean, and put it i 


Wate 


3 4 


- -? 


AS 6 63 


water for one hour; have a kettle of ſpring water boiling, 


put in a handful of ſalt, put the fiſh on a drainer, and put 


it in; boil it, if a middle-{1zed one, half an hour(bigger 
or leſs in proportion) and ſłim it well ; take it out of the 


water and pur it over the kettle to drain, and with a bruſh 


waſh it with the hot liquor; put it on your diſh, and 
garniſh with horſe-radiſh and parſley, or barberries, with 
ſirimp and anchovy ſauce in boats. *_ 

Sin it 


To crimp Scaite or Thornback. 
Take your fiſh alive, ſkin it, gut and gill it, 
very clean, cut it in long flips the whole length of the 
fiſh, about an inch broad, roll it over your finger, and 
throw it into ſpring water; cut the middle part in any 
form you like, waſh it out, and put it into ſpring water 
for one hour, theo waſh it clean out, and put it to drain 
for uſe. 


— 


To boil crimped Scaite or Thornback. » _ - 
Have a ſtew pan of ſpring. water boiling, throw in 
handful of falt, put the fiſh on a drainer, and put it into 
the water ; boil it ten mioutes, ſkim it well, and take it 
out of the water, and hold it to drain a moment; put a 
folded napkin in your diſh, and carefully lay the-fiſh on; 
garniſh with horſe-radiſh and parſley, with ſhrimp and an- 
chovy ſauce in boats. | 1 
"To flew Scaite or Thornbuct. 
Cut the fiſh in pieces, about five or fix inches long, 
dry it well with a cloth, make a batter with flour and 
mild ale, put the fiſh in, and cover it all over with tbe 
batter ; have a pan of hot fat, put in your fiſh, and fry it 
of a fine brown; take it out, and Hay it on a draing to 
drain the fat from it, put it in a hot diſh, and gagniſh 
with lemon and horſe-radiſh, with anchovy ſauce in 
boats. * N . 


« To flew Scnite or Thornback. 

Take four pounds of ſcaite or thornback and ſkin it, 
and then cut your fiſh in handſome ſquare pieces, waſh it 
well, and dry it in a cloth, put in @ pint of good gravy, 


a pint 


6; 


f 
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a pint of red wine, an onion ſtuck with cloves, a little 


chovy liquor, and ſtew it gently for half an hour; take 
out the onion and ſweet herbs, and put in ſome butter 
rolled in flour, ſhake it about, and make it of 4 good 
thickneſs, ſeaſon it with Cayan pepper and jalt, a ſpoon. 
ful of ketchup, and ſtew it for ten minutes longer; ſkim 
it well, ſqueeze in half a lemon give it a ſhake round, 
and then put it into a hot dith ; garniſh with lemon 
or fried oyſters ; you may put in muſhrooms, oyſters, 
or aur 5 bottoms. cut in pieces, if you think pro- 
To fricaſee Scaite or Thornback, 
Skin the fiſh on both fides gut it and waſh it clean, 
cut it in pieces about an ifich broad and two or three inches 
long, lay it in a ſtew pan, (to every pound of fiſh put a 
quarter of a pint of water) put in a bundle of ſweet 
herbs, put in ſome butter rolled in flour, and ſhake it 
round, put in a pint of cream and a plaſs of white wine, 
and keep ſhaking the pan one way, till it is thick and 
ſmooth ; then diſh it up, and garniſh with lemon. 
o boil Sturgeon. 
Take a piece of ſturgeon of about eight pounds, gut 
it and waſh it clean, lay it in ſalt and water four hours; 
have a kettle juſt big enough to hold it, put in as much 
ſpring water as will cover it, and to two quarts of water 
put a pint of vinegar, a ſtick of horſ?-radiſh cut in ſlices, 
two or three bits of lemon - peel, a ſpoonful of whole pep- 
per, ſ bay leaves, and a handful of ſalt; boil it for ten 
| minutes, then lay the fiſh on a drainer and put it in, and 
boil it gently for one hour and a half; then take it up, 
put it acroſs * ee to drain, and put it on your diſh; 
rniſh with criſpt parſley and barberries, with the fol. 
owing ſauce in boats: put half a pint of red wine, halt 
a pint of gravy, with two ſpoonfuls of anchovy liquor, or 
ketchup, a little butter rolled in flour, boil it for ten 
minutes, keeping it ſtirriag till it is ſmooth ; ſhrimp or 
cockle ſauce and plain butter. , 
; tes” 0 


beaten mace, a bundle of ſweet herbs, a ſpoonful of an- 


- 
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To- rog /t Sturgeon. | 
Take a piece of ſturgeon of about ſeven or eight 


pounds, and waſh it well, put it in a deep diſh, take half a 


int of white wine, half a pint of vinegar, an onion, a 
bundle of ſweet herbs, ſix bay leaves, a little mace, cloves, 
and all-fpice, and a ſpoonful of ſalt, boil it five minutes, 
and put it over the fiſh, keep turning it often, and with 
a ſpoon pour the liquor over it; Jet it lie all night, the 
next day take it out and dry it with a cloth, ſpit it, and 
baſte it for one hour with red wine; have ready mixed 
ſome crumbs of bread, ſweet herbs and parſley chopped 
fine, a little mace, cloves, and nutmeg beat. fine, with 
pepper and ſalt, baſte it with butter and ſprinkle it with 
herbs till it is almoſt done, baſting it every now and then 
with butter; a thick piece will take two hours and a half 
roaſting, a thin one two hours, and mind before you 
take it up it is of a fine brown; have the following ſauce: 
Take a pint of water, two or three anchovies, a bundle 
of ſwect herbs, a little lemon- peel, mace, cloves, and 
whole pepper, and a little horſe-radiſh, cover it cloſe and 
boil it fifteen miputes; then ſttain it off, put it into a 
ſtew-pan again, put in a pint of red wine, and a piece of 
butter rolled in flour, boil it till it is ſmooth 3 then put 


in the meat of a crab, or half a pint of i ſnrimps 


or prawns, with a dozen oyſters, a ſpoonfubof ketchup, 
and the juice of a lemon, let it boil up five minutes, lay 
the fiſh in the diſh, and put ſome of the ſauce under it, 
but none over it, as it will fpoil the fine brown; "garniſh 
with fried ſippets and lemon, or barberries, with the reſt 
of the ſauce in boats. | #f 

To raaft a Collar of Sturgeen. | 


Take a piece of a fide of ſturgeon. about ſixteen or” 


eigkteen inches lopg. cut clean from the bone, take the 
ſcales off, waſh i: well, and dry it in a cloth; chop 2 
dozen oyſters and a quarter of a pint of ſhrimps very 
(mall, an equal quantity of crumbs of bread, a little 
beaten mace, pepper and fark two anchovies chopped, 
lome ſweet herbs and parſley chopped fine, mix them 

| | together 


66 F I. 8 Hi 


together, cut a piece off the thick {ide in the ipſide of 
the fiſh, and lay it upon the thin fide to make it ever, 
rub it all over with the yolks of eggs, and ftrew the 
mixture over it; then roll it up tight, run two ſkewer; 
throught” it, and tie it with packthread, run the fit 
through the middle and put it down to the fire, roaſt it 
gently for two hours and a half, and baſte it well with 
butter; when it is done take it off the ſpit, untie 4t, and 
pull the ſkewers out, put it in the dith, and put the ſame 
ſauce as for roaſt ſturgeon over it; garniſh with fried {p- 
pets and horſe-radiſh, | 
To bake a Collar of Sturgeon. 
Treat it the ſame as for roaſting}; put it into a deep diſh, 
with a pint of red wine, half a pint of water, a bundle 
of ſweet herby, a little cloves and mace, and a little pep- 
per and ſalt, flour it over, and put fome pieces of but: 
ter over it; bake it two hours in a moderate oven, then 
put it into your diſh and cover it, and as quick as you 
can ſtrain the liquor into a ſtew- pan, with a little butter 
rolled in flour, a ſpoonful of anchovy liquor, a ſpoonful 
of ketchup, and che juice of half a lemon; bolt it till it 
is ſmooth, then pour it over your fiſh ; garniſh with fried 
'{ippets and horſe-radiſh... - | 
| | To flew Hollybert. 
Take a piece of hollybert of about fix pounds, cut 
acroſs the fiſh, waſh it well, and cut the fins cloſe; 
put à quarter of a pound of butter into a ſtew-pan and 
melt it, put in three ſpoonfuls of flour, ftir it till it is 
ſmooth, then pour in a pint of good gravy, a bottle of 
red wine, and ſtir it ll it boils; then put in a piece of 
lean ham cut very ſmall, a few cloves and mace, a bundle 
of ſweet” herbs, ſix ſhallots chopped fine, ſeaſon it with 
falt and Cayan* pepper pretty high, boil it for half an 
hour, put 2 fiſn into a pan juſt big enough to hold it, 
firain the ſauce over it, put in a pint of freſh muſhrooms, 
a dozen oyſters, and ſome truffles and morels, ſtew it 
gently till it is tender 3 then ſqueeze in a lemon, give it 
| 4 05 
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a ſhake, put it into your difh, and pour the ſauce over it; 
garoiſh with fiſh patties or fried oyſters, lemons and bar- 
berries. * + 
N. B. You may put water inſtead of gravy, Wor * 
out the ham, if you do not like it ſo ſtrong.” "A 
ſtew ed in the ſame manner is very fine, only allowing = 
ſauce, according to the ſize. 
To boil a Jobn- a- Dory. | 
Gut the fiſh and waſh it clean; have ready a ketele of 
ſpring water boiling, put in a handful of ſalt, put the fiſh 
on a drainer, and put it in, boil it gently for twenty minutes; 
take it out of the water, let it drain, and put it on your diſh ; 
garniſh with horſe-radiſh and parties with Jobſter and 
ſhrimp ſauce in boats. 
To boil a Brill. 
Gut and waſh the fiſh well, throw a little falt over ity 
and let it Jie one hour; bare a kettle of ſpring water 
boiling, put in ſome ſalt, lay the fiſh on a drainer, and 
put it in; boil it gently for half ag hour, tkim it well, 
then take. it up, put it acroſs the kettle to drain, put it 
on the diſh, and garniſh with hgcſe-radiſh and 2 
with lobſter and anchovy ſauce in boats. 
To boil Soles, - 
Scale the bellies of the ſoles, and take the ſkin off 
the back, gut and waſh them clean, and cut the fins off 
cloſe ; have a ſtew-pan of ſpring water boiling, put in a 
little falt, put in your fiſh, and boil them according io 
the ſize 3 a ſole of one pound will take fifteen minutes, 
and fo in proportion) take them out of the water, and 
with a paſte-bruſh waſh them clean, put them on your 
diſh, and garniſh with lemon and parſley, with nr _ 
anchovy ſauce in boats. 
* To dreſs Soles the Dutch Way. | 
Take your foles alive, and ſcale” the belly-fide, but 
do not take off the 22 gut and wald them very. 9 
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cut them acroſs on both ſides four times to the bone, e 
put them in ſpring water and ſalt one hour to crimp ; have cle 
a ſtew- pan with ſpring water enough to cover them, pu Wl #2 
in ſalt to make it reliſhing, boil it five minutes, waſh your 
fiſh and put them in; boil them ten minutes, then put in dif 
a handful of parſley, picked and waſhed clean, and boil Bl An 
them five minutes longer ; take the fiſh carefully out and 

put them ip a ſoup-diſh, put the parſley at top, and pour 
the liquor in; garniſt: with Jemon and barberries, with 
anchovy ſauce and parſley and butter in beats, with bread 
and butter cut thin in plates. 

N. B. Plaice or flounders are dreſſed the ſame 


Way. 
7 To fry Soles. 

Scale, gut, and ſkin the ſoles, waſh them well, cut 
the-fins cloſe, wipe them in a cloth, (if they are large 
cut them acroſs the back, and flour them with a bruſh) 
put fome yolk of — on the belly-ſide, and fprinkle 
crumbs of bread on; have ready a pan of hogs lard ct 
beef dripping boiling hot, put them in the belly-ſide 
down wards, and fry them till they are of a fine brown; 
turn them, and fry the backſide till done ; take them out 
and put them on a ſieve, or drainer, to drain the fat from 
them: have ready a handful of parſley picked and walled 
very clean, throw it into the fat, and fry it crifp ; put it 
on a ſieve to drain, put the ſoles in a diſh, and garniſh 
with fried parſſey and borfe-radifſt, with ſhrimp and an- 
chovy ſauce in boats, 
| -6 jt To flew Soles. 

: Scale, gut, and ſkin your ſoles, waſh them well, 
cut the fins cloſe, put them in a pan juſt big enough to 
hold them; put a quarter of pound of butter in a 
fGew-pan and melt it, put in two. ſpooofuls of flour, ſti 
it till it is ſmooth, then put in a pins of gravy and a pic 
of white wine, ſtir it till it boils, put in fix ſhallots 
chopped fine, a few cloves, mace, and all-ſpice, half 2 
lemon, and a bundle ofſweet herbs, ſeaſon it with Caya 
pepper and ſalt, boil it for twenty minutes, then ſtrain i 


over 


* 
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ever the ſoles, put in a ſpoonful of ketchup, cover them 
cloſe, and ſtew them half an hour over a very flow fire; 
put in ſome oyſters blanched, and ſome pickled muſhrooms, 
ſtew them five minutes longer, then put them into your 
diſh, and the ſauce over them; garniſh with fried ſippets 
and lemon, 3 
To fricaſee Soles white. | 

Scale, ſkin, gut, and waſh your ſoles, cut off their 
heads, dry them in a cloth, then with a ſharp knife cut 
the 6h from the bones and fins, cut them length-ways, 
and then acroſs, ſo that each ſole will be in eight pieces ; 
take the heads and bones, put them into a ſauce- pan, 
with a pint of water, a bundle of ſweet herbs, an onion, 
a little whole pepper, two or three blades of mace, a 
litle lemon- peel, a cruſt of bread, and a little ſalt, cover 
it cloſe, and let it ſtew till half is waſted ; pour your 
ſoles in a ſtew · pan, and ſtrain the liquor through a fine 
fieve over them, and half a pint of white wine, a piece 
of butter rolled in flour, keep ſhaking it round for ten 
minutes; then chop a little parſley fine, and a few muſh- 
rooms cut {mall and put in, grate a little nutmeg in a gill 
of cream, pour it in, and keep ſhaking the pan till it is 
thick and ſmooth ; put it in a hot diſh, and garniſh with le- 
mon and parſley. - 7 

/ To fricaſee Soles brown. 3 

Treat your ſoles as in the above receipt, boil 
the bones, flour the fiſh, and fry it of a light brown 
in butter; take the bſh of a ſole, beat it in a mortar, 


with a piece of bread as big as a hen's egg, ſoaked 


in cream, the yolks of two hard eggs, a little butter, 
a little thyme and parfley ſhred fine, and an_anchorvy; 
ſeaſon it with a little beaten mace, pepper and t. 
beat all well together, and mix it up with the yolk 


of a raw egg and a little flour, make it into ſmall 


balls, and fry them of a light brown; put the fiſh 
and balls before the fire, pour all the fat out of the 


pan, and ftrain the liquor into, a ſtew-pan, with half 


a pint of red wine, and ſtir it wel round in the pan; 
put ih a few truffles and morels, a few pickled maſhed, 
- 2 ſpgonful 
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and flour them on both ſides; have a clear fre, broil them 


- them of a fine brown; put them in a hot diſh, with 
| E butter in a boat, 
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a ſpoonful of ketchup, and the juice of half a lemon, ke 
put in a piece of butter rolled in flour, and keep ſtir. WM tl 
ring it till it is ſmoth and thick ; then put in your fh pu 
and balls, cover it cloſe, and ſte it five minutes, put it er 
in a hot diſh, pour the ſauce over it, and garniſſ with le. me 
mon. You may dreſs a ſmall turbot or any flat fiſh in the WM an; 


ſame manner, 
| To broil-Red Mullet, | 
Neither ſcale nor gut your mullet, wipe them ven do- 
clean in a cloth, butter half a ſheet of writing paper for WM fon 
each fiſh, put them in, and faſten it all round; have: and 
very clear fire, broil them very gently for twenty minutes, Na el 
then put them in a diſh, with anchovy ſauce and plain but. and 
ter in boats. fent 
5 To boil Grey Mullet. broi 
Gut and waſh the fſh very clean; have a kettle of WM ſom 
water boiling, put in a handful of ſalt, and lay of t 
the fiſh on a drainer, put them in and boil them fifteen 
minutes; take them out of the water, and let them drain 
a moment, put them into the diſh ; garniſh with horſe. 
radiſh and parfley, with anchovy ſauce and plain butter 


in boats. 
t To broil Grey Mullet. 
Gut and waſh your hſh' elean, dry them well in a cloth, 


of a fine brown, and put them in a hot diſh; garniſh 
with lemon and barberries, with anchovy ſauce and plain 
butter. | 

5 Ro broil Weavers. Y | 
Gut and waſh them clean, dry them in a cloth, 
and foun them on both ſides ; have a clear fire, and broil 


'Theſe are a fine Fſh, and cut as 
{as a ſole; but be careful you do not wound your- Gu 


ſelf with the ſharp bones in the head, and the fins on the I livers, 
back.- i * 4 | - "IT. 19 one hi 
„r 
Out and waſh the mackrel clean, take care of the | 
r and toc, and es it is the ih again have 
wy | ttle 
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kettle of ſpring water boiling, put in ſome alt, put the 
tth on a drainer, and tie them acroſs it with packthread, 

put them in and boil them; (if large half an hour, ſmal-. 
ler twenty minutes) take them up, let them drain a mo- 
ment, and put them ina diſh ; garniſh with green fennel 
and butter, and plain butter in boats. 

To broil Mackrel, © 
Gut your mackrel and waſh them clean, ſplit them 
down the back, wipe them dry with a cloth, ſprinkle 
ſome pepper and ſalt on them, with a little fennel; mint, 
and parſley chopped fine, flour them, and broil them over 
a clear fire till they are brown; put them io a hot diſh, 
and garniſh with ſcalded -gooſeberries and fennel, with 
fennel and butter, and plain butter in boats. You may. 
broil them whole: gut and waſh them very clean, chop 
ſome fennel, mint, and parſley fine, mix it witha piece 
of butter and a little pepper and, ſalt, ſtuff the mackrel 
and wipe them with a cloth, flour them, and broil them 
gently for half an hour; put them in a hot diſh, and gar- 
diſh with ſcalded gooſeberries and fennel, with plain but- 
ter in a boat. OR 4 
Mackrel a la Maitre de Hotel b 
Take three mackrel, gut and waſh them clean, wipe 
them dry in a cloth, flit them down the back from head 
to tail, but do not open them, flour and broil them over 
2 clear fire; have a hot diſh ready, chop a handful of 
parſley and young onions, well picked and waſhed very 
clean, mix it up with a quartet of a pound of batter, 
pepper and faſt, put the fiſh in the diſh, and the parſley, 
Kc. in the lit ; keep them before the fire till the butter 
is melted, ſqueeze the juice of two lemons over chem, 
and ſend them away hot. 5 5 ah ; 
re of the 


To boil Whitings, © 
Gut and waſh the fiſh clean, aud take ca 
lixers, {priokle a little falt over them, and let them be 
one hour ; have a kettle of ſpring water boiling, put is 


lome ſalt, put the fiſh om a drainer, and put them in; 
\ —— 0 * IE 4 ; } 15 — x boil 
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boil them gently according to the ſize ; a Whiting of 3 he 
pound weight will take twenty minutes, bigger or leſs in in 
proportion; take them out of the water, and let them 
drain a moment, put them in the diſh ; boil the livers by 
themſelves, and put them with the fiſh ; garniſh with vit 
horſe-radith and parſley, with anchovy ſauce and plain Wi clo 
butter in boats. | iror 


To broil Whitings. . Wor t 
Gut and waſh them clean, and put the livers in Wboi! 
again, wipe them with a cloth and flour them, broil lier 


them over a clear fire till they are brown on both ſides, 
and jput them in a hot diſh ; garniſh with horſe-radih 
and parſley, with anchovy ſauce and plain butter i 


boats. 
5 Tofry Whitings. 
Gut and waſh them clean, and with your knife cut al 
the fins cloſe on the back, flip the {kin off, turn then 
round, put the tails into their mouths, and faften then 
with ſmall ſkewers, wipe them with a cloth, then with a 
ſe-bruſh rub them over with the yolks of eggs, and 
Hrinkle bread-crumbs over them; have ready a pan & 
hogs-lard or beef-dripping boiling hot, put them in, fry 
them of a fine gold colour; take them out, and put then 
on a drainer or ſieve to drain the fat from them; fry: 
handful of parſley, plt it ro drain, and put them in a hot 
diſh ; garniſh with criſpt parſley, with anchovy ſauce and 
plain butter in boats. 
To boil Haddocks, 
1 Scale and gat the bh, rip them open, take the 
i black ſkin out of the inſide, waſh them well, ſprinkle 
Tome ſalt over them, and let them lie two hours; havea 
"Kettle of ſpring water boiling, put in ſome ſalt, put the 
ſh on a drainer, and put them in; boil them gently 2c 
cording to the ſize, (a haddock of two pounds will take 
half an hour, bigger or leſs in proportion) take them out 
and ſet them acroſs the kettle to drain, and with a paſte 
bruſm waſh them, put them in a diſh; boil the livers 
| by themſelves, and put them round the fiſh ; garniſh with 


G - horſe 
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in boats. 
+: broil Haddecks. 

Scale, gut, and waſh the fiſh as before, ſprinkle them 
with ſalt, let them lie an hour, wipe them dry with a 
cloth, and flour them ; have a clear- = put on the grid» 
iron, make it hot, rub it with beef or mutton ſuet, put 
on the fiſh, and broil them on both ſid es of a tine brown 3 


livers round them; garniſh with horſe-radiſh, with bp 
and anchovy ſauce in boats. 
To fry Haddoctks. 


is Gut and waſh them clean, cut the fins on the back b 


cole, lip off the ſkins, turn them round with the tails 

n their mouths, and faſten them with little ſkewers, then 
t all Nich a bruſh put ſome yolks of eggs on, and ſtrew bread- 
hem {rumbs over them; have a pan of hogs-lard or beef- 
hen {W'ipping boiling hot, put them in, and. fry them quick of 
th a ae light brown; take them 'out, and put them on a 
and rainer before the fire to drain ; fry a handful of parſley 
\ of Wiſp, and put it on a ſieve to drain 3 put the ſhin a hot 
Iſh, and garniſh with the fried parſley, with anchovy 
wce in a boat. / 
Another way is, ſcale and gut the fiſh, waſh them 
ery clean, cut them in flices about an inch thick, dry 


tter into a frying-pan, and melt it till it is done hifling, 
t in your fiſh, and fry them on both ſides till they are 
own ; put them in a diſh before the fire to keep hot, 


[poonful of anchovy liquor, two ſpoonfuls of 


ter, a 


To dreſs Haddocks the Spaniſh Way. 


ll, wipe them with 4a cloth, and -roil them; put a 
of ſweet oil in a ſtew- pan, ſeaſon it with pepper and 


h with, a little cloves, mace, and aum E beaten, two. * 
oe 


cloves 


F+:.1-8: HM 7 ; 
hocſe-radiſh and parſley or barberries, with een ſauce . 


boil the livers, and put the fiſh in a hot diſh, with the' 


tem well in a cloth, and flour them; put a pound of 


d pat a _= of boiling water, a quarter of a pound of * 


tchup,. boil it up, pour it over theJhſh, 2 garniſh with 
re-radith 1 


Taks two fine haddocks, ſcale, gut- and waſh them — 


% 
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cloves of garlick chopped, pare half a dozen love - applet 
and quarter them, when in ſeaſon, put them in, and 
ſpoonful of vinegar, put in the fiſh, and ſtew them very 
gently for half an hour over a flow fire; put them in a hot 
diſh, and garniſh with lemon. - * Fa 
Fo dreſt Haddechs the Jews Way. 
Take two fine large haddocks, ſcale, gut, and wah 
them very clean, cut them in ſlices three inches thick, 
and dry them in a cloth; put half a pint of ſweet oil in 
= ſtew-pany a middling onion and a handful of parſley 
chopped fine, let it boil up, put in the fiſh with half ; 
pint of water, ſeaſon it with beaten mace, pepper aud 
Halt, cover it cloſe, and ftew it gently for three quarter 
of an hour ; beat up the yolks of two eggs with the 
juice of a lemon, put them in, and ſhake the pan well 
"minute or two ; put them in a hot diſh, and garniſh with 
Sabo. | . 
| To boil Pipers or Gurnets. | 
Gut and waſh them clean; have a kettle of ſpring wats 
boiling, put in a handful of ſalt, put the fiſh on a drainey 
the belly downwards. put them in, and boil them gent) 
_ "Half an hour; ſkim them well, take them out, and pu 
them acroſs the kettle to drain; put them in a diſh, an 
garniſh with fried 6yſters and horſe-radiſh, with lobſter an 
ſhrimp ſauce in boats. 
| | To boil Herrings. | 
Scale and gut your fiſh, cut off the heads, and wal 
them clean, _ them with ſalt, and let them lie 
hour; have ſpring water boiling in a ſtew-pan, put | 
ſome ſalt, and put in the fſh; boil them ten minute 
take them out, put them in a diſh, and garniſh wil 
barberries, with melted butter and muſtard mixed in 
boat. ; | = Nutes, 
_ To broil Herringt. l the 
Scale and gut your hſh, but never waſh them) wif: cre; 
them dry with a cloth, fprinkle ſome ſalt and 2 lit 
Kour over them ; broil them over a clear” fire very bro Wipe 
„ Ho. : 3.7 
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put them in a hot diſh, with melted butter and | muſt | 
mixed, and plain bomne 4 in boats. 
To fry Herrings, £ 
Scale, gut, and waſh them very clean, cut off the © 

heads, wipe them dry with à cloth, flour them, fry 
them quick and brown in butter, and put them-before the 
fre to keep hot: in the mean time have a pot of hot fat, 
and fry a bandful of parſley crifp, cut ſome onions in 
thin ſlices, dip them in ale batter, and fry them criſp ; 


put the parſley and onions on a ſieve to drain, put the 


herrings with the tails in the middle, with the parſley-and 
onions round ; put butter and muſtard, -and plain butter 


in boats. 
To fry Smelts. 

Pull the gat out, but mind and leave the roe in, 
wipe them very clean with a cloth, beat up two eggs in a 
plate, and dip your fmelts in on both ſides; have crumbs 
ff bread and a little flour mixed in a diſh, put the ſmelts 
n one by one, and give them a roll over by ſhaking the 
liſh ; haye a pan of hogs-lard or beef-dripping boiling 
jot, put them in, and fry them on both -fides of a fine 
old colour; take them out, and put them before the fire 


eve to drain; diſh them with the tails in the middle, 
be criſpt parſley round for garniſh, with plain butter in a 
oat, F 

White Bait. . f 
Take your white bait freſh caught, put them in a 
Joth with a handful of flour, and two people have hold 
the cloth, one at each end, and ſhake them backward 


me hogs-lard boiling hot, and fry them quick two 
nutes, put them on a fieve to drain before the fire, and 
h them in a hot diſh, with plain butter in a oak org 


acrewet. 
To broil Sprats, — 
Wipe them clean with a cloth,” lay them dels on a 
te, ſprinkle a little ſalt and flour on them, put that 
E 2 12 


* 


o drain; fry a handful of parſley criſp, and put it on a 


id forward till they are quite dry. and ſeparated ; have _ 


* 


I] 


put them on the diſh, and garniſh with parſley, with an- 


with criſp parſley, with anchovy ſauce and plain butter in v 


it according to the thickneſs, if very thick half an hou 
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| fide on the gridiron, and ſprinkle ſalt and flour on the 

ther ſide, broil them on both ſides over a clear fire very 
. 700k put them ina hot diſh, with bread and butter cut 
thin in a plate. ; 


* To boil Plaice or Flounders. 

Gut your fiſh and cut the fins cloſe, waſh them well; 
have ſome ſpring water in a ſtew-pan boiling, put in a lit- 
tle falt, put your fiſh on a draiver,' put them in, and boil 
them ten minutes; take them out, drain them a moment, 


chovy and parſley ſauce in boats. 

5 To fry Plaice or Flounders. 

Gut and waſh them clean, cut off the heads and fins. 
dry them in a cloth, flour the backs, and with a bruſh 
put ſome yolks of eggs on the belly, fprinkle bread: 
crumbs over them; have ready a pan of hog's-lard ot 
beef-dripping, boiling hot, put them in belly down. 
wards, and fry them of a fine brown, tura them, and 
fry them five minutes longer; put them on a drain bar. 
or ſieve to drain, fry a handful of parſley criſp, put the wh 
6ſh with the tails in the middle of the diſh, and garni 


boats. * 
Do boil Barrel or falt Cad. 

As this. fiſb is an article very much approved of by il 
ranks of people, it will be proper to give directions for 
cleaning, ſoaking, and dreſſing it: In the firſt place 
take a ſharp knife and pare the inſ:;le all over, then wa 
it well, put it into a tub of ſpring water for tweaty-fou 
hours, then waſh it out, and put it in ſpring water { 


N 
twelve hours longer, take it out of that water, cut ag 
through the middle, and. then in pieces acroſs About q 
inches wide, cut off all the figz; havela kettle of ſpri Cut 
water boiling, waſh it well and put it on a drainer, bo nutes, 


af rather thin twenty minutes, and ſkim it well; the 
take it up and ſet it acroſs the kettle to drain, and wi 
the paſte-bruſh waſh it well, put it in your diſh, a 

2 | e | * 
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garniſh with hard egs chopped ſmall, with egg ſauce 
and plain butter in boats; maſh ſome parſneps and put in 
a diſh, with ſome boiled cut in ſlices round it  maſh- 


ſome potatoes, and put fome whole round in another diſh, © \- 


and fepd it to table as hot as poſſible. This is meant for 

cod that is not dried; if it is dried, it is proper to ſoak, 

it twel hours before you pare it, and then proceed as be- 
. * 


ſore directed. 
Tos oil ſall Ling. 

Pare the infide well with a knife, and put it in a large 
tub of water to ſoak for forty-eight hours, ſhifting it every 
twelve hours, then waſh it clean ovt, and cut it down the 
middle and acroſs about fix inches wide, put it on a 
drainer, and put it in fpring water cold, boil it gently for 
half anFhour, and ſſcim it well; then take it out of the 
water, ſet it acroſs the kettle to drain, waſh it well with 
a paſte-bruſh, pur it in your diſh, and garniſh with boiled 
parſneps and potatoes, with egg ſauce and plain butter in 


boats. . 
To dreſs Bacaloa or Tuſt. | 
You muſt beat it well with a bammer or a wooden 
peſtle on a block, then lay it in a large tub of water 
to ſoak for forty-eight hours, ſhifting the water every 
twelve hours; then take it out and waſh it well, cut the 
bones out, cut it in pieces about fix inches wide, put 


o 


tin ſoft water cold, and fimmer it two hours; then take 
It up, ſet it acroſs the kettle to drain, waſh it well with a 


paſte-bruſh, and put it in a diſh ; garniſh with boiled parſ- 
neps, with egg ſauce and meked butter and muſtard in 
boats. f | 


70 broil dried Salmon. 

Cut it in lices, put it into warm water for ten mi- 
putes, take it out and wipe it dry with a cloth, pepper it, 
and broil it brown on both ſides over a clear fire; then 
put it in a hot diſh, with plain butter in a boat. 

To boil Scotch or. Salt Haddocks. 1 

Lay them in water all night, in the morning waſh 

item out, and put them in freſhwater, and let them lie 
* a . 


* 
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put it in and boil it genijy according to its fize ; 8 
| 0 
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till you want to uſe them; then put them into cold ſpring 
water, and boil them ten minutes; put them in the diſh, 
with boiled potatoes round, egg ſauce and plain butter in 
boats. If you chuſe to broil them after they are ſoaked, 
ſplit them, dry them with a cloth, pepper and broil them 
over a clear fire, (five or ſix minutes will do them) with 
plain butter god muſtard in boats. 

7 To broil dried Whitings. 

Lay the whitings in warm water for ten minutes, 
take them out, dry them with a cloth, with a feather 
rub them over with ſweet oil, put them over a clear fire, 
turn them quick, and every time you turn them rub 
them over with ſweet oil, which will moiſten them and 
Make them cat mellow ; (five or fix minutes will do them) 
put them in a hot diſh, and ſend them up to table with- 
out any ſauce, as they are generally eat with oil and 
muſtard, | 


ns Mr A Xx ac. 


| Britiſ or pickled Herrings boiled. 
Lay them in water over-night,, in the morning - waſh 


them out, and put them in freſh water, let them ſtay till ke 
you want to uſe them; then put them in a kettle with cold Wl © 
water, and boil them fifteen minutes; put them in your of 
dim, with maſhed potatoes in another, and plain butter in if bo 
a boat. | = thi 
To boil a Pi le. ani 

Scale, gill, and gut the fiſh, and waſh it well: WL 
make a ſtufling in the following manner: Chop a dozen me 
oyſters ſmall, the crum of a penny loaf ſoaked in cream, roi 
a quarter of a pound of butter, two anchovies chopped . 
fine, a little grated nutmeg, ſome ſweet herbs and 
parſley, with a little lemon-peel' ſhred fine, ſeaſon it dry 
with pepper and faſt, mix it up together, put it into ter 
the belly and ſew it up; then tie a ſtring round the of 
noſe, and with a large needle or ſkewer put it through l'pp 
the middle, and make it in the form of an 8, by tying WWF 
the ſtring to the tail, and put it on a drainer 3 have a fiſl- dee. 
Kettle of ſpring water boiling, with a handful of falt boa 


— 


TS 79 
of eight pounds will take a full hour boiling, bigger or 
leſs in proportion) take it up and ſet it acroſs the kettle 
to drain; put it in your Giſh, and garniſh with fiſh patties 
or friend oyſters and horſe-radiſh, with ſtrong anchoy 
ſauce and plain butter in boats, You may if you ple 
boil it without the ſtuſſing. | 6 beats 
To roaſt or bake a Pike. 

Treat it with a ſtuffing. the ſame as forypoiliog, pat 
it on an iron baking-plate, rub the yolk of an egg over 
it, fprinkle ſome crumbs of bread on it, put ſome bits ß 
butter here and there over it, bake it for two hours in a 
moderate oven, or put jt in a tin oven before the 
fre and roaſt it; baſte it often with butter, and turn it 
from one fide to the other before the fire, till it is of a 
foe brown; put it in the diſh, with fiſh patties and horſe- 
radiſh* for garniſh, put gravy. ſauce and anchovy ſauce in 


boats. 
22 To boil Carp or Tench. | 

Scale, gut, and waſh the fiſh well; have ready a 
kettle of ſpring water boiling, put in a handful of ſalt, 
a bundle of ſweet herbs, ſome bay leaves, and half a pint + 
of vinegar, put your fiſh on a drainer, put them in, and 
boil them half an hour, take them out and ſet them acroſs 
the kettle to drain ; fold a napkin, put it in your diſh, 
and put the fiſh on; garniſh with horſe-radiſh and parſley, 
with anchovy ſauce in boats, Be ſure to fave the livers, 
melts, or roes, and boil them by themſelves, and put them 
rourd the fiſh, | 


To fry Carp or Tench. 

Scale and gut the carp or tench, waſh them clean, 
dry them in a cloth, and flour them; put a pound of byt- 
ter into a ſtew- pan, make it hot, fry them on both ſides * 
of a fine brown, put them on a ſieve to drain; cut ſome 
lippets three corner ways, and fry them with the roes 
or melts, put the fiſh in a hot diſh, with the ſippets and 
roes all round; garniſh with lemon, with anchovy ſauce in 


doats, ' 
Another 


%. 
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Another Way to fry Carp or Tench. 
Take three carp or tench, ſcale them, and pull the 
guts out by the gills, but do not open the bellies, waſh 
them clean, and with the point of a knife ſlit them down 
the backs en each fide of the bone, from the head to the 
tail, raiſe the fleſh up a. little, and take out the bone; 
take another carp ortench, cut all the fiſh off, and mince 
it ſmall, with a few muſhrooms, cives, ſweet herbs, and 
parſley ſhred fine, ſeaſon them with beaten cloves, mace, 
nutmeg; pepper and ſalt, beat them in a mortar fine, 
and put in the crumb of a roll ſoaked in cream, two 
ounces of butter, with the yolks of three raw eggs; 
Nuff your carp ot/ tench, and ſew the back up with 2 
needle and thread, wipe them with a-cloth, flour them, 
fry them in butter of a ſine brown, and Jay them on 2 
coarſe cloth before the fire to drain ; pour al the fat out 
of the pan, put in a quarter of a pound of butter, ſhake 
in ſome flour, keep it ſtirring till the butter is a little 
brown, then put in half a pint of white wine, half a 
pint of ale, an onion ſtuck with cloves,, a bundle of 
ſweet herbs, and two blades of mace, cover them cloſe, 
and ſtew them gently fifteen minutes; then ftrain it off 
and put it in a ſtew-pan again, add two ſpoonfuls of 
ketchup, an ounce of truffles and morels cut ſmall and T. 
boiled in half a pint of water, put the water in, with * 
balf a pint of oyſters blanched, liquor and all, (When de 
your ſauce is hot ſeaſon it with Cayan pepper and falt) * 
put in the fiſh and ſtew it twenty minutes, ſqueeze in r 4, 
| _the juice of a lemon, put the fiſh in the diſh, with the WL... 
F- ſauce all over them; garaiſh with fried ſippets and lemon. 4 
| - 2 To bake Carp. þ 
Scale gut, and waſh a brace of carp, cut the fins 
| off cloſe, and waſh them well, take a long earthen pan, 
juſt big enough to hold them, butter the pan a little, 
lay in the carp, ſeaſon them with mace, cloves, nutmeg, ' 

Whole pepper, a little ſalt, a bundle of ſweet herbs, an 
& onion, and an anchovy, pour in à bottle of white wine, 


cover them - cloſe,” and bake them an hour in a hot ur ew it 
I 


" * ny 


% 


— 


P 


F. I -8 H. ; : 81 
if large, if ſmall three quarters of an hour will 4 
when they are done take them out carefully, and lay 
them in a diſh, ſet them over hot water and cover them 
cloſe to keep hot; then ſtrain the liquor they were baked 
in into a ſtew-pan; ſkim the fat off, put in half a pound 
of butter rolled in flour, let it boil, and keep ſtirring it 
till it is thiok and ſmooth, ſqueeze in the juice of half a 
lemon, with a little pepper and falt ; pour the ſauce over 
the fiſh, fry the roes and lay them round ; garniſh with le- 
mon. . | 

Carp au Blue. . 
Take a brace of carp and gut them, but neither ſcal 
nor waſh them; tie them to a fiſh-drainer, and put them 
in a fiſh kettle, pour boiling vinegar over them till they 
are blue, (or you may hold them down in a fiſh-kettle 
vith two forks, and another perſon pour the vinegar over 
hem) then put in a quart of boiling water, a handful of 
alt, a ſtick of horſe-radiſh. cut in ſlices, and boil them 
ently for twenty minutes ; fold a napkin and put it in the 
iſh, put them on the napkin, and garniſh with parſley ; 
boil half a pint of cream, grate ſome horſe-radiſh in, and 
weeten it with ſugar for ſauce in a boat. Be ſure to ſend | 


hem up hot. | 33 
Ta flew Carp or Tench, . 
Take a brace of carp or three tench, ſcale, gut, and 
aſh them clean, cut the fins off cloſe, put them in a 
ettle juſt big enough to hold them; put four ounces of 
utter in a ſtew- pan, melt it, and put in a large ſpoanful 
f flour, ſtir it till it is ſmooth, pour in a pint of good 
pravy, a pint of red port or claret, fix ſhalloty chopped 
ne, a bundle of ſweet herbs, a little cloves; mace, and 
ſpice, one onion, a ſpoonful of ketchup, and a little 
nchovy liquor, ſeaſon it with pepper, ſalt, and Cayan 
epper pretty high; boil it up for twenty minutes, then 
lain it over the fiſh, put in half a pint of freſh® muſh- 
voms, an ounce of triffles and morels, waſhed well and 
ut in pieces, half a pint of oyſters waſhed well, cover 
cloſe, and put it over a ſlow fire, with fire on the lid, 
ew it gently one hour, * give it a gentle ſhake no 
and 
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and then, to keep the fiſh from ſticking to the pan: in 

e mean time broil the roes, and cut them in ſquare 
pieces, dip them in batter, and fry them brown in a pan 
of fat, with ſippets cut three corner-ways ; take your fiſh 
carefully out, and put them in your diſh ; ſkim the fat of 
the ſauce, and ſqueeze in the juice of a lemon, pour it 
over the fiſh, and garniſh with the roes, fried ſippets, and 
horſe-radiſh, and ſtick ſome of the ſippets in the fiſh. You 
may, it you like it, ſkin, gut, and waſh two ſmall eels, flour 
them and fry them brown with butter, and ſtew them wit 
the carp or tench. 

Put one large carp a brace of tench, and two eel 
in a diſh,” put the carp in the middle, a teach on each 
fide, the eels round, and the. garniſh round them— 

This makes an elegant top-dith for a large or genteel com. 


ny. 
ey To flew Carp or Tench another Way. 
Scale and gut the carp or tench, and waſh them in: 
* of ale or beer to ſave the blood, put ſome butter in! 
ew-pan and melt it, put in a ſpoonful of flour, ſtir i 
till it is ſmooth, ſtrain the ale or beer in, put in a pint a 
red wine, ſome cloves and mace, a little whole pepper 
and ſalt, cover it cloſe, and ſtew it for fifteen minutes; 
put your fiſh in a ſtew-pan and ſtrain the liquor orer 
them, put them over a ſlow fie and ſtew them gently fer 
zone hour, giving them a gentle ſhake now and then, t 
keep the fiſh from ſticking to the pan: in the mean tine 
deat up the roe with the yolk of an egg, a little flou 
a little pepper and ſalt, and a little lemon-peel ſhred ft 
| fry them in butter, about as big as a half- cron, ofa 
il fine brown, with ſome ſippets cut corner- ways; put you 
| fiih carefully in the diſh, pour the ſauce over them, ant 
[14 garniſh with the roe, ſippets, and horſe- radiſti. If yo 
W chuſe to have them white, uſe fiſh broth and white wir 
inſtead of the ale and red wine; or if you ſhould de 
 @ hurry, boil the fiſh in ſpring water and ſalt for test 
minutes, drain them, put them in a. diſh, and ſtrail 
the ſauce oyer them, garniſh with horſe-radiſh and bit 
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To boil Perch. 

Scale the fiſh and draw the guts out by the gills, but 
do not open the bellies, leave the toe in, and waſh them 
clean; have a ſtew-pan of ſpring water boiling, put in a 
handful of ſalt, a bundle of ſweet herbs, and a little horſe- 
radiſh, with a gill of vinegar, put themar and boil them 
(if a pound weight- twenty minutes) take them out and 
drain them, put them in a diſh, and garniſh with parſley, 
with parſley ſauce in à boat. 

Perch in Water Souchee. 

Get ten or twelve middle-ſized perch alive, ſcale, 
gut, and waſh them clean, cut the fins cloſe off, cur 
them four times acroſs on one fide to the bone, - (mind 
they are all cut on the fame fide) put them in ſpring 
water one hour to crimp; take ſix Dutch parſley roots, 
cut the ſkin off, cut them about two inches long, and as 
thick as a ſtraw, boil them in ſpring water till they are 
tender; have a ſtew pan of ſpring water boiling, enough -. 
to cover, them, put in a handful of falt, a gill of vinegar, 
the parſley roots, and boil them fix minutes; put in the 
fiſh, with the cut ſides uppermoſt, boil them five minutes, 
then throw in a large handful of green paſlrey, well 
picked and waſhed clean, and boil them five minutes 


” 


longer; take them very carefully out with a ſiſt- ſlice, 


put them in a ſoup-diſh, with liquor enough to nearly 
cover them, ſtrain the parſley and roots in a ſieve, and. 
put them over the fiſh; garniſh with lemon, with 
parſley ſauce in a boat, and bread and. butter cut Min in 
To fry Perch, 

Scale, gut, and waſh them clean, wipe them dry, 
with a cloth, make a batter with flour, ale, and the yolk 
of an egg, and dip the fiſh in on both ſides ; have a pan 
of hogs-lard or beef dripping boiling hot, fry them on 
both ſides of a fine brown, put them on a coarſe cloth 
before the fire to drain; fry a handful of parſley criſp, put 


the fiſh in a hot diſh, and garniſh with the criſpt parſley, 


with anchovy ſauce in a boat. You may dreſs roach, dace, 


and gudgeons the ſame way. 
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| To fry Lampreys 
Lou muſt get them alive, bleed them, and ſave the 
blood, waſh them in hot water and ſalt; take off the 
ſlime, gut them, and wipe them with a cloth; cut them 
in pieces, flour them, and fry them in freſh butter till 
they are nearly done; pour out the fat and put in a pint 
of white wine, give the pan a ſhake: round, ſeaſon it with 
cloves, mace, nutmeg, and a little whole pepper; ſome 
ſalt, a bundle of ſweet herbs, and a bay leaf or two, put 


in a few capgrs, a piece of butter rolled in flour and 
che blood, give the pan a ſhake round often, cover 


them cloſe, and ſtew them till they are tender; take 


them out with a fork, put them in a hot diſh, ftrain the 


fauce .into another ſtew-pan, boil it up quick, ſqueeze 
in half a lemon, and pour it over the fiſh : garniſh with 


lemon. 
| a7 o flew Lampreys. 

Skin and gut the fiſh, waſh them clean, turn them, 
round on a ſkewer, or cut them in pieces, put them in a 
ſtew-pan, and ſeaſon them with beaten cloves and mace, 
a little lemon- peel ſhred fine, pepper and ſalt, put in a 
pint of gravy, half a pint of red wine, a bundle of ſweet 
herbs, a whole onion, a ſpoonful of ketchup, a little 
anchovy liquor, and a piece of butter rolled in flour, 


"cover them cloſe, and ſtew gently over a ſlow fire, give 


the pan a ſhake ti keep them from ſticking, ſtew them till 


they are tender, take out the ſweet herbs and onion, ſqueeze 


in thayuice of a lemon, put them in a hot diſh, take out 
the ſkewers, and pour the ſauce oyer them ; garaiſh with 
lemon and beet-root. * 
Too boil Eels, 
Skin and gut the eels, and with a knife ſcrape the blood 
out of the inſide, waſh them clean, turn them round, and 


| E a ſkewer through; have ſpring water boiling, put in a 


ittle falt, boil them till they are tender. put them in 2 


diſh, and garniſh with parſley, with parſley and butter io a 


boat, X 5 
F To 


. 2. 
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To fry Eels, © 

Clean them as before, cut them in pieces, pepper, 
falt, and flour them, fry them brown in butter, put 
them before the fire to drain, then put them in a hot 
diſh ; garniſh with horſe-radiſh, with an ſauce in a 
boat. | 


£I 


To broil Eelt. , 

Clean them as before, wipe them with à cloth, turn 
them round, faſten them with a ſkewer, and rub ſome ' 
yolk of egg over them; have ready ſome bread-crumbs 
ſweet herbs and parſley chopped fine, a little lemon-peel 
ſhred fine, pepper and ſalt mixed together, and ſprinkled 
on them; have a clear ' fire, and broil them a fine brown, 
but mind you do not burn them; put them in a hot diſh,  - 
and garniſh with horſe radiſh and parſley, with * 
lauce and plain butter in boats. 

To pitchcock Eels. 

Take a large ee] and ſcour it well with ſalt, wipe it 
clean with a cloth, flit it down the back, take out the 
bone and guts, cut off the head, and wipe the blood off, 
put the yolk of an egg on it, and ſprinkle bread-crumbs 
ſweet herbs, parſley and lemon-peel ſhred fine, alittle 
nutmeg grated, pepper and ſalt mixed together, all over 
It ; cut it into four pieces, have a clear fire, and put them 
on che gridiron, ſkin-lide downwards, and when that 
ſde is done turn it on the other, and broil it of a tne 
brown; put it in a hot diſh, and garniſh with horſe- 
radiſh and parſley, (or if you put two boiled eels. in 
the middle, aud the pitchcocked all round, it makes 
a fine dith) with anchovy ſauce and parſley and butter i in 


boats. 
70 roaſt Eels and Lampreys. | 

Theſe fiſh are roaſted both in the ſame manner: 
Gut and cut off their heads, ſeour them well witch 
alt to take off the ſlime, and take the blood from the 
bones ; take a ſmall eel, cut the fiſh from the bone, 
mince. it, the crumb of a half-penay roll ſoaked in 
cream, a Inabe lemon- peel, ſweet herbs, and parſley chop- 


ped 


— 
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ped fine, and a little pepper and ſalt; beat them in 2 
mortar, mix them up with the yolks of eggs, put it in 
their bellies and ſew them up, turn them round and faſten 
them with ſkewers, rub the yolk of an egg over and ſtrey 
crumbs of bread on them, put them in a tin oven, and 
roaſt. them before the fire all they are of a fine brown; 
put them in a hot diſh, and garniſh with lemon and 
parſley ; have a ſauce made with half-a pint of gray, 
a pill of white wine, thicken it with flour and butter, 
and put in a ſpoonful of ketchup and a little anchoyy li. 
quor, boi! it ten. minutes, and then put it in boats.— 
You may bake them, after having prepared them in the 
ſame manner as for roaſting : put them in a diſh with half 
a'pint of water, flour and put ſome butter over then, 
bake them in a moderate oven; when they are done, pu 
them in a diſh, and ſet them before the fire to keep hot; 
take the gravy they were baked in, ſkim off the fat, 
ſtrain it into a ſauce-pan, with a glaſs of white wine, 
one of browning, a ſpoonful of ketchup, a little lemon 
pickle, pepper and ſalt, with a little butter rolled in flour, 
boil it ten minutes, and ftrain it over the fiſh ; garniſt 
with lemon and beet- root. 
To flew Fels. 

Skin, gut, anJ cut the heads off of four eels, tak: 
the blood out clean, waſh them well, cut them into fovr 
pieces each, wipe them with a cloth, flour and fry then 
brown in butter, and put them on a ſieve to drain; puta 
quarter of a pound of butter in a ſtew-pan, melt it, put 
in a ſpoonful of flour, ſtir it till it is End, pour in 
-pint of gravy; half a pint of red wine, a bundle © 
ſweet herbs, four ſhallots chopped fine, a lemon: peel 
two or three bay leaves, a ſpoooful of ketchup, a lit! 
anchovy liquor, ſeaſon it with mace, cloves, Cayan pep 
per and ſalt, and ftew it till it is ſmooth ; put yout 
eels in a ſtew- pan, ſtrain the liquor over them, put it 
balf a pint of muſhrooms, a dozen oyſters, and 
few truffles and morels well waſhed ; cover them cloſe 
and ſtew them gently three quarters of an hour, ſkin 


thes 
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them clean, ſqueeze in half a lemon, put them in a 
diſh, with the ſauce over ; garniſh with lemon and horſe- 
. radiſh. 2 

. Another Way to flew Eels. ; i 

Skin, gut, and waſh them clean, cut off the heads, 
take out the blood, cut them in pieces, and put them in 
a ſtew-pan, with juſt water enough; for ſauce, an onion 
ſtuck with cloves, a bundle of ſweet herbs,- three blades 
of mace, and ſome whole pepper tied in; a linen rag; 
cover them cloſe, ſtew them gently, and put in a piece 
of butter rolled in flour ; when they are tender take out 
the ſpice, onion, and herbs, chop ſome parſley fine and 
put in, with a little ſalt ; ſtew them five miqutes longer, 
and put them in a diſh, with the ſauce over them; garniſh 
with lemon. | e | ] 
To flew Eels with broth, 

Clean your eels, as before, put them into a ftew- 
pan, cover them with water, a blade or two of mace, 
a cruſt of bread, and a little falt; ſtew them till 
they are tender, take out the bread, chop a little parfley 
and put in, and ftew them five minutes longer; 
then put them in a ſoup-diſh, with parſley: and butter 
in a boat. This is excellent for conſumptive or weak 
eople. hw | 
E To farce Zelt with white Sauce, 2 

Skin and clean your eels well, pick off all the fiſh 
from the bones, which you inuſt leave whole tothe head, 
cut it ſmall, and beat it in a mortar, with half the quan- 
tity of crumbs of bread, ſeaſon it with nntmeg and 
beaten” pepper, an anchovy pounded, a good handful of 
parſley chopped fine, a few truffles boiled tender, and a 
few muſhrooms chopped fine, beat it well together, mix 
it up with the yolks of three eggs, and put it over the 
bone in the ſhape of an eel ; butter a pan and put it in, 
rab the yolk of an egg and ſprinkle bread<crambs over it, 
bake it of 4 fine brown, and lay it carefully in the diſh; 
have ready half a pint of cream, four ounces of freſh but- 
ter, ſtir it one way till it is thick, pour it over the eels, 
and garviſh with lemon. Three good-fized eels make a 
handſome diſh. | - od 
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To make a Collar of Fiſh in Ragou. 

Take a large cel, kin, gut, and waſh it clean, take 
off the fiſn from the bones, beat it in a mortar, with an 
equal quantity of crumbs of bread, ſome ſweet herbs, 
parſley, and a little lemon-peel chopped fine, ſeaſon it 
with a little beaten mace, , nutmeg, pepper and ſalt, beat 
it all well together, put in the yolks of two eggs, and 
mix it up; take a turbot, ſcaite, thornback, large ſoles, 
or any flat fiſh that will boil well, lay the fiſh on the 
dreſſer and take away all the bones and fins, cut it as it 


1 will roll even, rub the yolk of an egg over it, and cover 


it with the farce; thea roll it up as tight as you can, 
open the eelſkin and bind the collar with it, ſo that it 
may be flat top and bottom to ſtand well iu the diſh; 
butter an earthen diſh and ſet it upright in it, flour it all 


| 4 over, ſtick a piece of butter on the top and round the 


edge, fo that it may run down the ſides of the fiſh, put a 
quarter of a pint of water in the diſh, and bake it weil, 
but take care it is not broke: in the mean time take all 


E | the bones of the fiſh, ſet them on to boil in a quart of 


water, with a liftle cloves and mace, whole pepper, a 
bundle of ſweet herbs, an onion, cover it cloſe, let it 
ſtew till it is reduced to a pint, and then ſtrait it off; 


put a little butter into a ſtew- pan, melt it, and put in a 
little flour, ſtir it till it is ſmooth, by degrees pour the 


liquor in, ſtit it till it boils, then put in two ſpoonfuls of 
ketchup, a gill of red wine, a gill of pickled muſh- 
rooms, ſome truffles and morels 4 waſhed well, and a 
dozen oyſters, ſeaſon it with Cayan pepper and falt; 
8 ſave ſome of the farce, make it into ſmall balls, and fry 
them brown in butter; when the fiſn is done put it in the 
diſh, ſkim all the fat off the liquor in the pan, ſtrain it 
into your ſauce, ſqueeze in half a lemon, give it a boi! 


up, pour it over the fiſh, and put the balls round; garniih 


with lemon and beet root. You may roaſt it in a tin 


WT oven before the fire, and then you can baſte it often with 


butter. | 
| To 


r 
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To boil Lobflers. 1 
Tie the tails up faſt to the bodies with a ſtring, put 
on a pot of water, let it boil, put in a handful of falt, 
(boil a good-fized lobſter half an hour) take it out, wipe 
all the ſcum off, break the claws, and ſplit it through 
the tail and back; put it in the diſh, with a claw-on each 
ide, and melted butter in a boat. | 
To broil a Lobſter. . 
Boil them as before, take the claws off, and fplit th 
body and tail in two, pepper and fait it, and broil it 
claus and all; crack the claws, lay the body and tail in- 
ide uppermoſt, with the claws on each fide, and plain 
butter in a boat, bo." | 
To roa a Lohfler. + 
Tie the tail to the body with packthread, and 
boil it in faſt and water half an hour; untie it, put 
It in a diſh before the fire,” and baſte it with butter 
till it ie a fine froth, crack the claws, and ſplit the 
nil open, put it in a hot diſh, with plain butter in a 


boat. . | 

3 To flew Lebflers, S 
Half boi two fine lobſters, break the claws and take 
out the meat as whole as you can, cut the tails in two and 
ake out the meat, put them ina ſtew-pan, with half 
| pint of gravy, a gill of white wine, a little beatgn- 
mace, Cayan pepper and ſalt, a ſpoonful of ketchup, a 
tle anchovy liquor, and a little butter rolled in flour, 
orer them, and ſtew them gently for twenty minutes, 
ve the pan a chake round often to keep them from ſticks- 
bg, ſqueeze in a lemon, cut the chines in four pepper 
„ and broil them; put the meat and ſauce in a diſh, 
nd the chines round for garniſh. p 

To ragou 1.obſters. 


— 


ie meat, break the ſhell of the tail and take it out 
hole, bruiſe the ſpawn, put a. little butter in a ſtew- 
n, melt it, and put ina little flour, ſtir it till it is 

N | n 5 {mooth; 


Half boil two lobſters, break the claws and take out 
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ſmooth, then put in half a-pint of gravy, a gill of white. 
wine, and a ſpoonful of ketchup, ſeaſon it with a little 
beaten mace, ſome Cayan pepper and falt very high, and b 


\_ boil it till it is ſmooth z cut off the ends of the tails that t 
they may lie even ia the diſh, cut the reſt in ſquare pieces, ct 
and put into the ſtew-pan with the ſpawn, cover it cloſe c 
and ſtew it gently for twenty minutes, ſqueeze in a little ar 
lemon, put in the tail in the middle of the diſh, with the ro 
other meat round, and the ſauce over it; garniſh with pe 
fried ſippets. 3 Di, 
- To butter Lobſeers. 


Take two lobſters and boil them in ſalt and water, 


break them to pieces, take out all the meat, cut it ſmall, har 

put it into a ſtew-pan, with as much melted butter az Wi an 

will moiſten it, a little pepper and falt, and a little vine- WW har 

gar, keep it ſtirring till it is hot; cut the chines into four "8 ( 

pieces, pepper, ſalt, and broil them, put the meat ina Wi att 

diſh, with the chines round it. par! 
A Diſh of cold Lobſlers. 

Take threc middle-{ized lobfters, and tie the tails with 1 
packthread to the bodies, boil them in ſalt and water for WW han 
half an hour, take them out, put a little butter. in a cloth, min 
and wipe them to raiſe the colour; when cold, pull of fize 
the claws and tails, crack the claws, ſplit the tails in WW upſic 
two, and put the bodies upright in the diſh, vic back 
the tails and claws all round; garniſh them all over vit parſl 
parſley. — 8 | turn 
e 44 To butter a Crab. with 

Boil the crab in ſalt and water pretty avell, pull the 

claws off, break them, take out the meat, and cut it (07 
ſmall, pull the ſmall claws off and keep them bo, : yo 
take all the meat out of the ſhell and cut it ſmall, pat ſtrain 
all the meat in a ftewpan, with melted butter to moiſten i well i 
it, a little pepper, ſalt and vinegar, ſtir it till it is hot; WW put th 


cut the chine in two, pepper, ſalt, and broil it, make ti and | 
- ſhell hot in water, put the meat in, and put in a di 

with the chine at each end; crack the little claws, t 
put them round for garniſh... # 
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e To dreſs a Crab. | f 
tle Boil the crab well in ſalt and water, and when cold 
nd break it up, mix the meat in the inſide of the {hell well 
"at together, break the large claws, take out the meat, and 
ey, cut it fine, lay it over the ſhell- meat as hand ſome as you 
ole can in the ſhell, put it in the diſh, ſplit the chine in two, 1 
tle and put at each end, crack the ſmall claws and put them of 
the round; mix. ſome oil and vinegar,” a little muſtatd, pep- | if 
1th per, and ſalt, and put it over the meat in the ſhell z gar- | 1 
niſh with parſley. - "= i 
To diſh Crawfi/h. 4 
ter, Have a ſauce-pan of ſpring - water / boiling, throw in a i 
all, WY handful of falt, put them in, boil them a quarter of 
r 23 an hour, and then ſtrain them off; when cold, put a 


ine - handful of parſley in the diſh, and place them all round 
four as cloſe as you can, with the tails outſide, and put ſome 
ina Wl at the top in what form you pleaſe ; garniſh all over with 


parſley, 
To di/h Prawns. 
with Have a fauce-pan of ſpring water boiling, put in a 
r for WW bandful of ſalt, put them in, and boil them quick for ten 
loth, minutes, ſtrain them off; and when cold, take a diſh a 
1! off BW fize leſs than the one you intend to put them in, turn it 
ls in uplide down, place the prawns as cloſe as you can, the 
with WW backſide down and the tails outward, put a handful of 
with Wi parſley in the middle, put the other diſh over them and 
turn them over, then put a few at the top, and garoiſh | 
with parſley. 1 
. To flew Seollops.- | | 
Open a dozen ſcollops, and take them out as whole 
as you can, put them in a ſauce-pan and ſet them, then 
ſtrain the liquor from them through a ſieye, waſh them 
well in cold water, take off the beards and the black ſpot, 
put them in a ſtew-pan, drain the liquor from the ſettlings, 
and put to them a gill of white wine and a ſpoonful of 
dib ketchup, ſeaſon them with a little 'beaten mace, pepper, 
„ ui and ſalt, put in a little butter mixed with flour, ſtew them 
gently till they are as thick as cream, ſqueeze in the juice 
1 of a Seville orange, put them in a hot diſh, and garniſh 
with fried ſippets. Fa, 
| > Te 
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Do fricaſee Scallops. 

Open a dozen ſcollops, and take them out as whole 
as you can, put them in a fauce-pan and ſet them, then 
ſtrain the liquor from them through a fieve, waſh them 
very clean in cold water, take off the beards and the black | 
{pot put them in a ſtew-pan, pour the liquor from the ; 
ettlings and put in, ſeaſon them with ;a little beaten mace, 
Cayan pepper and falt,' and pat in a little butter mixed I 
with flour, keep them ſtirring till thick and ſmooth, mix l 
the yolk of an egg with half a pint of cream, grate in a a 


little nutmeg, put it in, and keep ſhaking the pan till it is N 
near boiling, but do not let it boil, for fear of curdling, Þ 
ſqueeze in the juice of a Seville orange, and give it a ſhake , 
round ; then put them in a hot 'diſh, and garniſh with 50 


toaſted ſippets. 
To flew Oyſters. 

Take a quart of large oyſters, put them in a favce- 
pan and ſet them, ſtrain the liquor from them through a 
- ſieve, waſh them well and take off the beards ; put them 
io a ſtew pan, and drain the liquor from the ſettlings, 
put to the oyſters a quarter of a pound of butter mixed 
with flour, a gill of white wine, and grate in alittle nut- 
meg, with a gill of cream, keep them ſtirriog till they 
are thick and ſmooth, put ſippets at the bottom of the diſh, 

pour the oyſters in, and put ſippets all round. 
* To ragou Oyſters. 3 5 
Take a quart of the largeſt oyſters you can get, 
put them into a ſauce-pan and juſt ſet them, ſtrain the 
liquor from them through a ſieve, waſh them well, and 
take off the beards ; make a batter thus: take the yolks 
of two eggs, beat them up well, grate, in a little nutmeg, 
alittle lemon- peel, and a handful of parſley chopped fine, 
a ſpoonful of the juice of ſpinach, with a gill of cream 
or milk, and mix it up with flour to a thick batter; 
put a pound of butter into a ſtew-pan, melt it till it u 
done hiſling, ſkim, it, and have it clear; dip half the 
oyſters in batter, roll them in bread-erumbs, and fry 
them of a light brown z. the other half dipn the __ 
| ; *- 4 4 "Ron 
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only, fry them brown, and put them on a ſieve to drain; 
boil a quart of cheſnuts for half an hour, peel them, 
four and fry them in butter, and put them on a ſieve to 
drain ; pour. out all the butter, ſhake a little flour over 
the pan with a ſpoon till it is melted, then drain the 
oyſter liquor from the ſettlings and put it in, with half a 
pint of white wine, ſeaſon it with a little beaten mace | 
and nutmeg, Cayan pepper and ſalt, let it boil up, put in 
the cheſnuts. and ſtew them five or fix minutes ; beat 
up the yolks of two eggs in half a pint of cream and 
ut in, keep the pan ſhaking round till it is thick and 
mooth, then lay the oyſters in a hot diſh, and pour the 
cheſnuts and ſauce over them ; garniſh with lemon and 

deet-root. | | 

Scolloped Oyſlers. 8 
Take a quart of large oyſters, put them ina ſauce- 
pan and ſet them, ſtrain the liquor from them through 
a ſieve, waſh them well, and take off the beards; get 
three ſcollop-ſhells, either real or tin ones, butter the 
bottoms, and ſprinkle a few crumbs of bread on them, 
then put on the oyſters, with a little pepper, grate a little 
nutmeg and put a piece of butter over them, pour the 
liquor off the ſettlings, and put as much in as the fell 
will hold, put bread-crumbs over all, and put them on a 
gridiron to make the bottom part hot, then put them in a 
tin oven before the fire to brown, put them in a diſh, and 
ſend them to table hot, | : 
: To flew Muſcles. | 
Take one hundred muſcles, put them in a pail of 
water, and waſh them well with a birch broom, then put 
them in a pail of ſpring water and falt for two hours, 
waſh them out, put them into a ſauce-pan, and cayer 
them cloſe ; ſtew them gently till they open, ftrain the 
liquor from them through a ſieve, pick them out of the 
ſhells, and take out the beard, (if there is a crab under 
the tongue throw that muſcle away) put them into a ſtew. 
pan, drain the liquor from the ſettlings and put half 
of it in, with a gill of white wine, a little grated nut- 


meg, 


a fine brown. 
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„and a piece of butter mixed with ſlour, ſtew them 
© gently, and keep them ſtirring till they are thick and 


ſmooth; put them in a hot diſh, with toaſted ſippets for 


garniſh, 
'To flew Muſcles another May. 

Stew the muſcles as before, put them in a diſh, ſprin. 
kle ſome bread-crumbs over them, and with a hot ſala. 
mander or iron brown them over, or put them in a tin 
oven before the fire, and turn them round till they are of 


To iv Cockles, - 

Put two hundred cockles into a pail of water, and 
waſh them well. with a birch broom, then put-them into 
a pail of ſpring water and ſalt for two hours, waſh them 
out and pyt them into a ſauce-pan, cover them cloſe, 
and ſtew them gently till they open, train the liquor 
from them through a ſieve, pick them out of the ſhells 
and waſh them well, put them in a ſtew-pan, drain the 
liquor from the ſettlings, and put it to the cockles, with 
a glaſs of white wine, alittle grated nutmeg, and a piece 
of butter mixed with flour, ſtew them gently till they are 
thick and ſmooth ; put them in a hot diſh, and garniſh 
them with toaſted ſippets. | 

To flew Crawfiſh, Prawns, or Shrimps. 


Take half a hundred crawſiſn, or one hundred prawns, 
or two quarts of ſhrimps, boif them in ſalt and water, 
pick out the tails and bruiſe the bodies, put the bodies 


on the fire with half a pint of water, a pint of white 
-wine. a blade of mace, and a bit of horſe-radiſh; and 
Kew them a quarter of an hour; then train the liquor 
off, wafh out the ftew-pan, put the tails and liquor in, 
with a piece of butter mixed with flour, and a little 


grated nutmeg, ſtir them till they are thick and 4Amooth ; 


cut a thin toaſt round a quartern loaf, toaſt it brown on 
both fides, cut it into fix pieces, lay them cloſe in a diſh, 
and put the ingredients over; if it is crawfiſh, break ſome 


of the claws, take out the meat, and put them round the 


_ diſh for garniſh, and-put the reſt with the tails, 
, | FES - CHAP. 
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in OU ſhould be very careful and particular in making 
\ 4 your ſauces and gravies, for if they are not good 

they often ſpoil whatever fiſh, &c, they are made for; 

and be ſure to ſkim the fat off the gravy, and never oil the 

1nd butter nor ſauce; if it ſhould happen that your ſauce is 

nto oiled, ſkim off all the oil, and melt ſome butter ſmooth, 

em and put it in its ſtead. ; | 

le, Grat . : * 

ut Take two on three raſhers of bacon or ham, a pound 


ells of Jean beef, one of veal, and one of mutton, put the 


the bacon or ham at the bottom of your pan, cut the meat 
vith in thin pieces, and put over, with four onions, a carrot, 
ieee I two turneps, four heads of cellery, alittle thyme well 
are Wi vaſhed and cut ſmall, a little cloves, mace. and all-ſpice, 
niſh with a little water; cover it cloſe, and ſweat it over a 
ſow fire till it ſticks, which you will know by the pan's 

i billing, but mind it does not burn; pour in three quarts 
yns, of boiling water, ſkim it clean, ſeaſon it with ſalt to 
ater, Wl your palate, and ftew it gently till it is as good as 


may make it of beef, without veal or mutton, in the ſame 
manner. 


quot Stray for white Sauces. 

F in, Take two pounds of lean veal, cut it in ſmall pieces, 
liule WW put it in a ſtew-pan with two quarts of water (when the 
oth ; WH cum riſes ſkim it well). and put in an onion, a carrot, 
n on {Wtvo or three blades of mace, a little thyme ; ſeaſon it with 
diſh, 1 and ſtew it till it is half waſted, then ſtrain it off for 
{ome "VF, : 3 3 


eee 


V ” 


jou would have it, then ſtrain it off for uſe, You © 
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Gravy for a Fowl when you have no Meat. 
Take the neck, gizzard, and feet, put them in a pint 


of boiling water, with a cruſt of bread, a blade of mace - 
a litile : An and ſome ſalt, ſtew them till the liquor is * 
above half waſted ; put in a glaſs of red wine, ſtew i; Ml ?* 
five minutes longer and ſtrain it; if you like it thickened, 
put in a bit of butter mixed with flour, and boil it up til Po 
it is ſmooth. , 5 | 
As it often happens in country places, that gravy-beef - 
is not always to be got: if you have any beef, veal, or 10 
mutton in the houſe, and in want of gravy, trim off the | 
outlide of the meat, and proceed as in the firſt receipt; J 
or when you have a large entertainment you may add | 
more meat according to the quantity, you think you ſhall 6 
want; and if® you chuſe to have it rich, cut an old fou 10 
into pieces and put it in, or a pigeon or two. = 
Brown Gravy for Fiſb. nd 
Take a pint of mild ale and ha!f a pint of water, try 


an onion cut ſmall, a little lemon- peel, fix cloves, tuo 
blades of mace, a little whole pepper, a ſpoonful af 
ketchup, and a ſpoonful of anchovy liquor; put two 
ounces of butter into a ſtew-pan and melt it, put in z 
ſpoonful of flour, tir it till it is a little brown, and by 
degrees pour in the above ingredients, ſtir it well 
round, and boil it twenty minutes; thea ſtrain it off for, 
uſe. 3 
IWhite Gravy for Fiſh, Sauces, Ye. hen p 
Take two pounds of any fort of fiſh you hare, Mibeat it 
clean it well, cut it in pieces, put it in a ſauce. pan, 
with two quarts of water, a little cloves and mace, a 
bundle of ſweet herbs, a little lemon-peel, and à lit 
ſalt, cover it cloſe, and boil it till half is waſted ; put: 
little butter into a ſtew-pan, melt it, put in a ſpoonfal 
of flour, and ſtir it till it is fmooth ; then ſtrain the gray 
through a ſieve to it, let it boil till is ſmooth, then it will 
be fit for uſe. | 


RO 
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Gravy for veniſon. , 

When you have boned> your veniſon, chop the bones 
nt fl to pieces, and pit them in an earthen pan, with the ſkin 
e, and trimmings, cover them with water, and put in ſome 
is pepper and ſalt; tie it over with coarle paper, and 
it bake it two hours, then ſtrain it off, ſkim off the fat, 
d, pour it from the ſettliags, and make it boiling hot, then. 
tl Wi put it into the paſties 3 if it is for roaſting veniſon, put a 

ſpoonful of browning in to colour it. This is better than 
ee any ſort of gravy for veniſon, as it has its own natural 
or ll flavour, 
the Seveet Sauces for Veniſon or Hares. 
pt; Put half a pound currant jelly into a ſtew pan, 
add wo or three knobs of ſugar, and a gill of red wine, 
hall WW immer it till the jelly is melted ; or a pint of red wine 
with a quarter of a pound of ſugar, ſimmered over 2 
clear fire for five, or {ix minutes; half a pint of vinegar 
and a quarter of a pound of ſugar ſimmered till it is a 


ſyrup. 

ag Force meat Balls for real or mock Turtle. 

Take half a pound of lean veal, half a pound of 
deef-ſuet picked from the ſtrings, a quarter of a pound 
ff fat bacon cut fine, put it intoa mortar and beat it 
well; then put io half a pound of bread-crumbs, ſome 
weet herbs and parſley, fix ſhallots chopped fine, ſeaſon 
with Cayan pepper, and pepper and falt, beat it well 
ogether, put the yolks of two eggs in, and mix it up; 
hen put the white of an egg in a ſtew-pan, cover and 
deat it till it js of fine froth, put it in and mix it well 


e- pan, together, and with a little flour roll them out in balls, 
ce, ed boi them in a quart of boiling water. 


Wien you make force-meat for Scotch or white col- 
bps, &c. leave out the Cayan pepper, and put very little 
allot in; and for brown diſhes you may fry them, if 
ou like beſt, | {6 

522 Egg Balls. pn ae? 

Boil eight eggs hard, and take out the yolks, put 
dem in a mortar and bruiſe them, put in a little pepper 
d ſalt, the yolk of a = egg, anda little flour, mix 

them 


ſome butter mixed with flour, a quarter of a lemon, 


"up gently till the butter is meked, and the ſauce thid 
. and ſmooth, take out the lemon and ſqueeze the juice! 


irre 


them all well together, and with a little flour in your 
Hand roll them into little balls; have a ſauce - pan of wa. 
fer boiling, put them in, boil them a minute or two, and 
ſtrain them off. | 

25 Browning for made Diſhes, Ne. 

Pot a quarter of a pound F lump ſugar into a 
earthern pipkin, with a little water to melt it, a bit of 
butter as big as a nutmeg, put it on a flow fire, aud 
when the ſugar begins to froth, keep it ſtirring with 2 
ſkewer till it is quite black, then pour in a pint of hot 5 
water, and take it off the fire directly, or elſe it vil 
boil over; then boil it gently for half an hour, with: , 
gill of ketchup, in it, ſtrain it off, and when cold bottle 
it for uſe. This article the cook ſhould never be with, cl 
out. | | 


Loher Sauce. My 
Take two hen lobſters alive if you can, if there i ah 
any ſpawn on the outſide pick it off | boil the lobſter till 
half an bour, take out all the meat and ſpawn in a mo Wi ſau 
tar with a little butter, and bruiſe it fine, put the ſhelk of 
in a ſaucepan, with a pint and half of water, a little 
cloves and mace. a few bits of horſe- radiſh, and boil i \ 
balf an hour; then ſtrain it into a ſtew-pan, cut te 
meat in little pieces and put in, with the ſpawn, a pound min. 
of freſh butter, half a lemon, two ſpoonfuls of anchor Hut 
liquor, one of ketchup, and ſome butter mixed vid Imo 
flour, boil it up gently till the butter is meſted, 1d nn 
ſqueeze the juice in, ftir it round, and put into tis 4 
ee tents, Of 8 / Fi W 
er Sauce for Fiſh. 5 
Open a pint of large oyſters add juſt ſcald then, Wag 
ſtrain the liquor from them, waſh them clean, and beat waſh 
them, put them in a ſtew-pan, and drain the liquor fra gig 


the fertlings to them, put in half a pound of butte 
ſpoonful of anchovy liquor, and one of ketchup, boil 


N 


e eee CM = 


Your may, if you like it, put a glaſs of mountain wine 


10. | , 

er Sauce for boiled Turkoy, Fowls, or any. white. - 
WM. a eo of large * aod juff ſcald t — 
ſtrain the liquor thtough a ſieve, waſh and beard them, 
put them into 3 ſteu- pan, and pour the ſettlings in, put 
in half a lemon, a piece of butter mixed with flour, a 
quarter of a pound of hutter, and a gill of cream, boil 
it gently till it is thick and ſmooth; take out the lemon 
and ſqueeze the juice in, ſtir it round, and then put it in 


your ſauce- boats. 
. Shrimp Sauce, 


Take half a pint of picked ſhrimps and waſh them 
clean put them in a ſtew-pan, with a gill of gravy. or 
water, half a pound of butter, ſome butter mixed with 
flour, a ſpoonful of anchovy liquor, one of ketchup, 
en and half à lemon, boil it till the butter is melted, and 
ters till it is thick and ſmooth ; take out the lemon and 
mor ſqueeze the juice in, tir it about, and then put it in the 
hel: Wl fauce-boat. © 58 
little Anchovy Sauce. 
oil it Melt half a pound of butter ſmooth and thick, put 
, the BY two ſpoobfuls of anchovy liquor in, and boil it up a 
minute or two, then put it in the ſauce-boat. You may 
cho put in two ſpoonfuls of ketchup, walgut pickle, 

lemon pickle, ſoy, or quin ſauce, or any thing you 


fancy. + 

NY | Muſcle Sauce. Ha 

Waſh half a hundred of muſcles well, put them in a 
ſauee· pan, cover cloſe, and ſtew them till they 
wen open, pick them dit of the ſhells, take out the beards, - 
waſh them ctean'/in.qold water, put them into a ſtew-pan, 
train the Jiquar through a fieve, and pour half to the 
muſcles, put it» half a pound of butter, and. ſome but- 
Fo mixed with flour, a Kocnful of anchovy liquor, boil it 
„ bo eat till the butter is melted, and the ſauce thick 
e wied 24 then put it in the ſauce · boat. FM. 

F 2 Cell. 
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Cockle Sauce. 
Waſh a hundred cockles very clean, put them into 
a {auce-pan, cover them cloſe, ſtew them gently till 
they open, ſtrain the liquor through a fieve, waſh them 
clean in cold water, and put them in a ſtew-pan, 
half the liquor in, with half a pound of butter, eo 
butter mixed with flour, two Tpovnfuls of anchoyy 
liquor, and one of ketchup ; boil it gently till the butter 
is melted, and the ſauce thick and ſmooth, then put it in 


the ſauce · boat. 

| | Melted Butter. 
Put a pound of butter cut in pieces into a ſauce · pan, 
with a quarter of a pint of water, and duſt in a little 
flour, ſhake it well round, put it on a clear fire, and 
ſhake it round often till it is melted and juſt boil 


—— An. 


You may melt it without flour and water; cut the 
butter into ſmall pieces, and keep it ſhaking, over a cler the 
fire till it is melted. gill 

White Cellery Sauce. lou 

Take the white part of a dozen heads of cellery, nel 
cut it about an inch long, waſh it clean, and boil it in fou 
quarts of water till it is tender: in the mean time get: 


pill of white gravy, half a pint of eream, and a littl N 
- butter rolled in flour; boil it up till it is thick 2 hrge 
 {mooth, grate in a little nutmeg, boil it up a miau 
© and then put it over a boiled turkey, fowls, or any thug Cu 
elſe you want it for, or in boats. | it into 
Brown Cellery Sauce. of ein 
Cut, waſh, and boil the cellery as before, put abo it up \ 


l ttle 7 


two ounces of butter into a ſtew-pan, melt it, and 
ill it i 


in a ſmall ſpoonful of flour, tir it till it is ſmooth, at 
put in a pint of gravy, a glaſs of white wine, and boi 
till it is ſmooth, grate in a little nutmeg, and ſeaſon 
Vith pepper and ſalt, ſtrain off the cellery and put , T. 

ir od 1 505 fire minutes, and then it will be ready 


* 
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| Onion Sauce for boiled Rabbit, Ducks, Geeſe, E. 
0 Take two dozen of large onions, peel the ſkins off. 
ill and take off the firſt coat, ſlit them almoſt through, and 
m 
ur 


throw them into cold water, boil them in plenty of wa- 
ter till they are yery tender, changing the water twiee, 
ne ſtrain them in a cullender, and ſqueeze out a little of the 
vy water, then with a wooden ſpoon rub them through the 
ter callender, put them into a ſtew-pan, with a gill of cream, 
in 2 quarter of a pound of butter, and duſt in a little flour, 
with a little falt ; boil them up gently till the butter is 
melted, and keep ſtirring it all the time, or elſe it will 


"an, burn. | 
tle Spaniſh Onion Sauce. | 
and Peel the ſkins and take off the firſt coat of fix or 


oils eight large Spaniſh onions, ſlit them almoſt through, and 
boil them in a gallon of water (change the water once) 
t the all they are very tender, ſtrain them in a ſieve, and chop 
cle WW them fine on a board, put them into a ſtew-pan, with a 
| gill of cream, a quarter of a pound of butter, a little 
flour and falt, boil them up gently till the butter is 
ler, nelted, but keep ſtirring it all the time, or it will burn 
This is a proper ſau ce for roaſt turkies, wild fowl, 
mutton, &c. | 
N. B. If you have no Spaniſh onions, you may uſe 
large Engliſh ones in their room. . 
Gallentine Sauce. | 
Cut the crumb ofa penny loaf in thin flices, put 
it into a ſtew-pan, with half a pint of water and a ſtick 
of cinnamon, boil it gently till the bread is ſoft, beat 
it up with a ſpoon, put in half a pint of red wine, a 
little butter, and a dozen knobs of ſugar, boil it gently 


th, u till it is ſmooth. take out the cinnamon, and it will be fit 
1 boil Wi for uſe. A ', 

eaſon 1 Bread Sauce. | | 
put I Take the crumb of a penny loaf and rub it through 


t cullender, put it into a ſtew- pan, with a little water, 
L pint of milk, a whole onion, a ſpoonful of whole 
White pepper, a little butter and falt, boil it gently, 

and 


* 
m_— 
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and keep it ſtirring often, till it is ſmooth ; take out the 
onion, and then beat it up well with a ſpoon, make it 
hot, and put it into a ſauce- bot. 

. - Sauces for a pig. r 
When you have cut up the pig, take out the brains and 
chop them, put them into a ſtew-pan, with half a pint 
of white broth or gravy, the ſeaſoning in the-infide, and 
the gravy that comes from the pig, put alittle flour and 
butter in to thicken it, and as quick as you can give ita 
boil up, and put it in the diſh under the pig. 

Take the crumb of a penny loaf and rub it through a 
cullender, put into a ſtew- with a pint of milk, 
waſh a quarter of a pound of currants well, dry. them 
in a cloth and pick them, put them in, boil it gently, 
keeping it ſtirring till it is ſmooth, and put it ih a ſauce- 


Take the crumb of a penny loaf, cut it in thin ſlices, I 
put it in a ſtew-pan with a piot of milk, boil it, keeping put 
it ſtirring and beat up till it js ſmooth ; cut three or four for 
heads of pickled ſampbir and put in, give it a bail up, then 
and put it in a ſauee · boat. 7 
Green Sauce for green Geeſe, Ducklings, Qc. 

Take half a pint of veal broth, and thicken it with a 
little flour and butter, put in half a dozen knobs of 
ſugar, and boil it up, then put in a gill of ſpinach juice, 
| make it hot, but do net let it boil; then ſqueeze in the 

juice of a Seville orange, but take care the ſeeds do not 
fall in, ſtir it round, and put it in aſauce-boat. 

Sorrel Sauce. I 
| Pick a large quantity of garden ſorrel, and waſh it 
very clean, boilitin a ſauce-pan witha little water till 
tender, ſtrain it off, ſqueeze the water between two 
plates, chop it fine on a board, put it in a ftew-pan, 
with a quarter of a pound of butter, a little flour, half 
a pint of gravy, and ſome pe r and ſalt, ſtir it till the 
butter is melted, then it is fit for uſe, mad 
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Pick and waſh a handful of fennel, have à ſauee- pan 
of water boiling, put it in, and boil it quick and green, 
chop it ſmall, put it ia a ſauce-boat, pour melted butter in, 

44 


| and ſtir it well uß. ; 

, P Sauce, 

| Pick and wath a of parſley, bave a ſauce-pan 

| of water boiling, pat it in, and doit it quick and green ; 

a chop it on a board, put it in a fauce · boat, pour melted 
butter over it, and ſtir it well up. WN 

a Fog Sance. IA 

, Boil three eggs hard, take off the ſhells, and chop 


1 them on a board, but not too fine, put them in a ſauee- 
7 doat or baſdn, pour in half a pound of melted butter, 
- and ſtir it up. | 
Bn | Apple Sauce, : r 
, Pare and core ſix large apples, cut them in quarter: 
ng put them in a ſtew-· pan. with a little water to keep them 
from burning, a bit of cinnamon and lemon peel, cover 
them cloſe, and ſtew them geatly till tender; take out 
the cinnamon and lemon- peel, bruiſe them well with a 
vooden ſpoon, put in ſome moiſt ſugar and a little butter, 
und ſtir it well till the butter is melted. 
| Mint Sauce. | - 
Pick and waſh a handful of green mint very clean, 
chop it fine, mix ſome ſugar and vinegar in a boat, put 
in the mint, and tir it up. 
Sauces 


Chop a gill of capers, but not fine, put them in a 
ſauce-boat with a little of the liquor, pour in hot melted 


til dutter, and ſtir them up. | of 
duo * overoy Sauce. 
Po Peel and chop fix ſhallots fine, put them in a fauc 


pan, with half a pint of gravy, a ſpoonful of vinegar, 
e and ſalt, boil it ap, and then- put it in the 
4 . _— | 3 5 a 


Carrier 


»104 1 1 


Carrier Sauce. , 

Slice two large onions very thin, put them in ſpring 
water for one hour, ſtrain them off, and put them in a 
. — ſprinkle a little pepper and ſalt over them, mix 

e oil and vinegar and pour over all. 
: _ Goofeberry Sauce, . 
Coddle half a pint of gooſeberries, train them off, 
and put them in a boat, with Tome fine _— ſugar, 
pour ſome hot melted butter in, and ftir them up 


gently. 
White Sauce for boiled Fowle or Chickens. 

Take half a pint of veal (gravy, put it in a ſtew pan, 
with a little mace, white pepper and falt, boil it 
five minutes, ſkim it clean from fat, mjx a little 
flour with half a pint of cream and put in, boil it up 
five minutes, and ſtrain it over your fowls, or into a 
ſauce - boat. F 


Mock Oyfter Sauce. 

Take half a pint of water, two blades of mace, an ho! 
anchovy, a little lemon-peel, and a few white pepper por 
| corns, boil it gently for ten minutes, ſtrain it off, put 


it in a ſtew-pan, with a little flour and butter, and halfa WW boa 
pint of cream, boil it till it is thick and ſmooth, and 
pour it over your fowls or turkey. ! 
- White Muffr oom Sauce. ew 
peel and cut off the roots of a quart of freſh muſh- ſauc 
rooms, waſh them clean and cut them in two, put them or 
into a ſtew- pan, with a quarter of a pint of water, | 
a piece of lemon-peel, a little beaten mace and nutmeg, P; 
cover them cloſe, and ſtew them very gently for half an the k 
Hour ; (but mind they do not ſtick or burn) beat up the chick 
yolks of two eggs with half a pint of cream, if there liver 
is much liquor put in a little flour and butter, and a lite fir it 
falt, ſtir them. till they are ſmooth, then put in the 
eggs and. cream, keep them ſtirring till they juſt boi, * 


ſquee ze in a little lemon juice, and then put them ober 
che fowls or in ſauce · boats. Obſerve to take out th 
lemon: peel. 7} 


Brow 
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Brown Muſhroom Sauce. 

Treat the muſhrooms as before, put them in a ſtew- 
pan, with half a pint of brown * gravy, a little lemon- 
peel, ſome pepper and fa]t to your palate, ſtew them 

gently for half an hour, (if the gravy is waſted too much 
put in ſome more, with a little butter mixed with flour) 
F keep them ſtirring till they are thickand ſmooth, ſqueeze 
. in a little lemon juice, take out the lemon- peel, and pour 

them over roaſt or broiled fowls. | 

P | Pickled Miuffroom Sauce. XS 
Put half a pint of brown gravy into a ſtew-pan; 
a ſpoonful of ketchup, a little pepper and falt, a piece 
% of butter mixed with flour, a gill of pickled muſhrooms, 
1 and a little of the pickle, keep it. ſtirring till it is 
1 thick and ſmooth, then pour it over roaſt or broiled 


fowls. | 
Sauce for roaſt Rabbits. 

Boil the livers with ſome parſley for a quarter of an 
kour, chop them ſeparate, put them together in a boat, 
pour hot melted butter in, and ſtir it- well up 
You may either put it under the rabbits, or ſend it. in a 
boa 


I bite Sauce for a Hare. 
Put a pint of cream and half a pound of butter in a 
ſtew-pan, deep it ſtirring till the butter is melted and the 
ſauce thick, then put the ſauce in the diſh, and the hare 


upon it. 

Lemon Sauce for boiled Forli. | 
Pare off the rind of a lemon, cut it in ſlices, take out 
the kernels, and cut it in ſquare bits, boil the liver ofa 
chicken or fowl and chop it fine, put the lemon and 
liver together in a boat, pour hot melted butter in, and 


ſtir it up. | | 

| Another Sauce for boiled Fowls. OI 
Take the liver. of the fowl, bruiſe it with a little of 

the liquor, cut a little lemon-peel fine, and mix it by 

aged with melted butter, give it a boil, and pour it in 
e diſh. - | 


F 5 | Sauce 
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Sauce Robart. 4 

Chop two large onions very fine, put a little butter in 

a ſtew-pan, and fry them a little, put in a little flour and 

half a pint of good gravy; ſtir it about, ſeaſom it with 

Pepper and ſalt, ſtew it for five minutes, then put in a 

poonful of muſtard. A 
Fin Sauce, ©... 

Take one onion, ſome parſley, freſh muſhrooms, and 

ſome capers, chop them fine, put a little butter in a ſtew. 

an, put the things in, and ſweat them a little over a 

ow fire; then put in half a pint of gravy, alittle but. 

ter mixed with flour, and ſtew it till it is thick and 

ſmooth, ſkim it, ſeaſon it with pepper-and falt, and 
ſqueeze in a little lemon: juice. 8 


— „ — k bL 
— 


= H A P. V. 


iir YC 


Prape- Rules to be obſerved in Boiling. 


S neatneſs and cleanlineſs is requiſite in a kitchen, 

as well in a cook's perſon as the utenſils, it is 
proper that the cook ſhould fee that all the pots, ſauce- 
poans, covers, and every other article, is kept clean from 
greaſe and ſand, and well tinned. In boiling all kinds of 
meat and poultry muc' hcare and nicety is required, par- 
ticularly in veal, lamb, and poultry ; it is often a great 
fault in putting too little water in the pot, as that often 
makes the things look black: be ſure always to put in 
py of ſoft water, make it boil firſt and ſkim it well, 
or veal, lamb, or poultry, before you put it in. As for 
large joints of beef, mutton, or pork, it is beſt to put 
the meat in the water cold, except in the hot 22 
| _ l . 
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months, when you cannot make beef ſalt enough before 
it will Rink ; then it is beſt to put it in the water boilin 
to ſtrike the ſalt in. Before you boil any meat or poul- 
try prepare them in the following manner: ſinge the 
poultry, and put them in cold water for one hour ; waſh - 
the beef, mutton, or pork clean, ſkewer the udder or fat 
of a butttock of beef to the lean, and tie it with a fillet 
id or packthread tight : for veal, b, or poultry, take ſome 
* four in your hand and rub it all over, rub and waſh them 
2 well, for the flour will take off all the dirt, put them into 
"_ the water boiling, with a piece of ſtale, white bread, as 
od e bread will draw the ſcum up, and make them look 
nd scher than flour or milk put in the water, or over the 
meat or poultry. Be ſure to boil erery thing gently, 
for if you boil it faſt it makes the outſide hard before the 
inſide is warm. * . 
Beef and mutton ſhould be rather under done, and 
low one hour for every four pounds; veal, pork, and 
anb ſhould be thoroughly done, - Ship it is apt to ſur- 
ſeit, pork in particular : a knuckle oF veal of eight pounds 
jill take two hours boiling, a leg of twelve pounds three 
hours and a balk, a leg of pork of twelve pounds four 
jours, a leg of houſe-lamb of four pounds one hour and 
quarter, a leg of graſs-lamb of fix pounds one hour andl 
free quarters, and ſo in proportion. Be fure to ſkim 
e fat and ſcum off as it riſes, and never leave your 
ſeat or poultry in the pot after it is done, as that maker 
 ſoddened, and takes out all the juices. If you ſhoultt 
delayed in ſending your dinner or ſupper up in time, 
ke the thi out of the water, Put them in a diſh, - 
ner them cloſe with a cloth, and put the diſh” over the 


© 3” fa. = 


» Par Wet water; and when you want them dip them in tbs 
great Net water the moment before you ſend them away. 
often us method I have found to he the beſt in the courſe ! - 
put in upwards of twenty years practice. : 
well, To bell a Haunth or Neck of Veniſon. , | 

As for BN As this is very ſeldom done, it is proper to give di- 

to pu tions for it ia caſe it ſhould be wanted; take a haunch 
imm 


teck of veniſon freſh killed and ſalt ically rare, 
1 3 
ä ? 
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and ſalt it every day for a week, then put it into water 
for one hour and waſh it clean out, put it into cold 
water, boil it ſlowly, ſkim it very clean, and allow one 
hour for every four pounds the baunch weighs; boil a 
cauliflower and pull it into ſprigs, boil ſome white cab. 
bage, maſh it with butter and cream, and ſome turn 
the ſame way; lay a ſprig of cauliflower, next cabbage, 
and next turneps, till you have laid them all round the 
diſh ; put in the haunch or neck, garniſh the edge of the 
diſh to your fancy with beet-root, and ſend melted butter 
and ſweet ſauce in boats. | 

N. B. The neck will only take one hour and a half 
boiling. The haunch or neck cats well haſhed the next 
day. | | 

= Hams. © - 
When you have any very old Weſtphalia or Englik 
hams they require a great deal of ſoaking ; the beſt me- 
thod is, to put them in water over-night, take them out 
in the morning, and hang them up all day; put them it 
water again at night, and ſo proceed for a week, whi 
will make them mellow and fine ; if they are notre 
old two days and two nights foaking in ſoft water 
changing the water every night and morning, will be fi 
ficient 3 (a green ham requires no foaking) cut the dir 
off the under- ſide, ſcrape the rind clean, cut the kouck! 
off at the joint, and wafh the ham clean; put it into th 
copper when the water is warm, as that will ſet 
5 2h (for if you put it in when the water is cold 

draws all the * out) when it boik ſkinr it well, ao 
boil it as gently as you can, if the water does but} 
boil it is Cfcient ; aham of twenty pounds will tal 
five. hours, and bigger or leſs in proportion) when doo 
take it up and pull off the rind, if it is of a fine red e 
lour put it in the diſh, if it is rather pale ſift ſome 1 
ings of bread over it, and put it to the fire till it 
brown; or rub it over with the yolk of an egg, and fire 
bread-crumbs over it, put it to the fire, and turn it ro 
till it is brown all over; garnifh with carrots, 

N. B. If you chuſe you may put a handful of | 
ther ſhavings and two handfuls of juniper berries in 
copper with your ham, to give it a eee 


whole turneps boiled. 


up, and with a paſte-bruſh waſh it clean, put it in the 


greens, carrots, and turneps in ſeparate diſhes. 


take three hours, a ſhoulder of eight pounds two hours, 
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Tongues. 

If your tongue is a dry one, ſoak it in water all night ; 
but if a pickled one, only waſh it well, and put it in cold 
water ; (the dry one will take three hours boiling, the 
pickled one two hours and a half) when it is done peel 
the ſkin and cut the outſide of the root off, put it in a 
diſh, and garniſh with carrots and ſprigs of greens or 


Beef. | 

A Buttock, ach-bone, rump, briſket, thick or thin 
flank, ſhould be eight or ten days in falt, then waſh it 
well out, in clean water, put it in the water cold, and 
boil it as directed in the rules: when it is done take it 


diſh and garniſh with carrots and ſprigs of greens, with 


Mutton. 

Cut off the ſhank end and flap of a leg or ſhoulder of 
mutton, joint the neck, putitin water, for one hour, 
waſh clean out, and put it ifito the water cold; when it 
boils ſkim it well, put in a piece of ſtale white bread and 
boil it gently ; (a leg of mutton of twelve pounds will 


and a neck of {ix pounds one hour and a half) when 
done take it out, waſh it well with a paſte-bruſh, and 
garniſh with capers, carrots, turneps, or fprigs of greens, 
with greens and maſhed turneps in ſeparate diſhes, ca- 
per ſauce and plain butter in boats; or you may ſmother 
the ſhoulder with onion ſauce. nr 
8 Pieal. 4 
Break the bone of a knackle or leg of veal in two 
places, put it into cold water, and with a handful of 
flour waſh it well, put it into the water boiling, ſkim it 
well, put ina piece of ſtale, white bread, and boil it as 
directed in the rules; boil a piece of bacon in another 
pot till tender, when it is done take the veal up, waſh it 
with a paſte-bruſh,-and garniſh it with ſprigs of greens or 
cauliflowers ; take off the rind of the bacon, and hold it 
befor; the fire till it is brown, put it in a diſh, and 50. 
8 nim 


* 
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niſh it with ſprigs of greens or carrots, with greens in a 
diſh, e! ſauce and plain butter in boats. 
Brea of Neal. 

Joint it, and take off the ſkin of the broad end, put it 
in water for one hour, waſh it well, and pub it in boil. 
ing water, (if a ſmall one, one hour will boil it; if a 
large one, an hour and a half) fim it weil, and when 


done take it up, put it in a hot diſh, and put white, oyſ. 


ter, orcellery ſauce over it ; garniſh with lemon. The 
chump end of a loin eats well done the ſame way. 
7 Calf*'s Head. b 
Chop che head in two, take out the brains, trim it 
clean, and lay it in plenty of water for two hours to ſoak 
out all the blood, waſh it clean, dredge.it with flour, 
put in the water boiling, put a piece of ſtale white bread 
in, and bot] it one hour and a half: in the mean time 
waſh the brains and tales off the ſkins, boil them in a 
fauce-pan, with a little butter, pepper andfalt, tir them 
till the butter is melted ; take up the head, cut out the 
tongue, peel it, and lit it in two, put the brains in a diſh, 
the _—_ oft each tide, and —_ head in another diſh, 
Lam 
Cut off the ſhank end and flap of veg of lamb, dire 
it a cut in the brit joint and _ it, to make it look as 
round as you can, put it into cold water for one hour, 
and with a handful of flour waſh it well ; put it into the 
water boiling, ſkrm it well, put in a piece of ſtale white 
bread, and hoil it gently as directed in the roles 5 when 
done take it up, and with a paſte-bruſh walh it well, put 
it im a diſh, and garniſh with carrots and ſpinach ; with 
inach-in a diſh, and plain butter in a boat. if you 
the loin, fry it as directed in the chapter for frying ; 
put a ſmall diſh within the other, put the leg in, and 
the loin all round; 98 n and fried parſ- 


* Nur. 
che ſhank of a leg of pork, ane pur it in water 
Px one hour, waffi it well and ferape-the rind clean, 5 


it into cold water, and as the fcam' CORE 
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boil it gently as before directed; (if it is a belly- piece 
boil it till the rind is tender) when done take it op, wath 
it with a paſte · bruſn, put it in a diſh and garniſh with 
ſprigs of greeng, wich peas - pudding, turneps and greens 
in ſeparate diſhes, and plain butter in a boat. 
Turkies. | 

Having. truſſed your turkey as for boiling, make a 
ſtuffing as follows : take a ſcore of oyſters and blanch 
them, waſh them clean in cold water take off the beards, 
and chop them fine, ſhred a little lemon-peet and parſley, 


with a quarter of a pound of butter, the yolks of three 


eggs; and a-ſpoonful of cream, ſeaſon it with pepper, 
ſalt, and grated nutmeg, mix it up in a light foree- meat, 
ſtuff the craw with it, turn the ſkin over it, and ſſtewer 
i on the back, ſinge it and put it into water for one hour, 


and with a handful of flour, waſh it well; put it into a 


large pot of boiling water, ſkim it-clean, put in a piece 
of ſtale white bread, and boil it gently ; (if a middle- 
fze one hour, a ſmall one three quarters of an hour, a 
very large one an hour and a half) when done take it 
up, waſh it, clean with a paſte- bruſh, and put it im a diſh, 
with oyſter, cellery, ot white ſauce over it z garniſh with 
lemon and beet-root, with oyſter and eellery ſauee in 
s. ge N x 
4 - Fowls, > 8 —_ 
Trufs your fowls for boiling, ſinge and put them in 
told water for one hour, and with a handful of flour 
waſh them well; put them into the water boiling, put in 
a piece of ſtale white bread, ſkim them well, and beil 


them half an hour, if a middling fize,if large ones three 
quarters of an hour; when * take them up; waſh 


them clean wich a paſte-bruſh, put them ina diſh and 
arniſu with lemon and boiled parſley, with oyſter, cel- 
— or white ſauce over them, oyſter ſauee and parſley 


and butter in boats. 
> Chickens. v5 
Truſs your chickens for boiling, ſinge them, and p 


them in cold water fot one Hour, with a handfuf of 


tour, web ahem well, put them into the 


with 


id 


— — 
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with a piece of ſtale bread ; boil them, if ſmall, fifteen 
minutes ; if bigger, twenty or twenty-five minutes ; when 
done take them up, waſh them with a paſte-bruſh, put 
them in a diſh, and garniſh with lemon and parſley ; put 
parſley and butter or white ſauce over the breaſts, with 
parſley and butter and oyſter-ſauce in boats. 

- Chickens with Bacon and Cellery. 

Boil two chickens, and a piece of ham or bacon by 
itſelf, boil the white part of two bunches of cellery ten- 
der, cut it about two inches long, and put it into a ſtew. 
pan, with half a pint of cream, a piece of butter mixed 
with flour, and ſome pepper and falt ; ſet it on the fire, 
keep it ſhaking till it is thick and ſmooth, lay the chic- 
kens in the diſh, and pour the ſauce over them; cut 
your ham or bacon in thin ſlices, and garniſh them with 
it all round. | 

N. B. If you have any cold ham in the houſe, cut 
ſome | ſlices and broil them; it anſwer the purpoſe 
as well. | 
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Chickens and Tongues, 

Salt ſix hogs tongues for one week in the ſame pickle 
with the neats tongues or hams ; boil fix ſmall chickens, 
boil the tongues by themſelves and peel the ſkins of, 
boil a capliflower white, and a good deal of ſpinach 
picked and waſked clean in ſeveral waters ; boil it 
green, and ſqueeze it between two pewter diſhes very boi 
dry; put the cauliflower upright in the middle of the the! 
diſh, lay the chickens cloſe round, the tongues round the 
chickens, with the roots outwards, and put the ſpinach 
between the tongues ; garniſh with toaſted bacon, ad boat 
lay a piece on each of the tongues. 


| This is an excellent diſh for a large company. 1 
5 Gooſe. * bout 

Pick you gooſe clean, ſinge it and ſalt it well for into 
four or five days; they waſh it clean, truſs it, put it in a 
our 


boiling water, and boil it one hour; when done tale it 
up, and put it in a diſh, with onion-ſauce over it; boil 
ſome white - heart cabbages very tender, chop them up 
and put them in a ſauee · pan, with a little cream, butter, 
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per and ſalt, ftir it round till it is quite hot, put ĩt in 


hen diſh, and ſend it up to table with the gooſe. 

put | Ducks. 

put Scald your ducks, draw them, and put them into 
ith warm milk and water till you want them ; then truſs 


them, put them into the water boiling, boil them twenty 
minutes, and fim them well; then take them up, put 
them in the diſh, pour onion-ſauce over them, and gar- 
niſh with lemon. 
| Ducks boiled the French Way. 
Scald and draw two ducks, lard them on the breaſt, 
and half roaſt them; then put them in an earthen pipkin, 
with half a pint of red wine, a pint of good gravy, 
about twenty cheſnuts firſt roaſted and peeled, half a 
pint of large oyſters blanched and bearded, an onion, 
two or three blades-of garlick chopped fine, and a little 
thyme ſhred ; ſeaſon it with pepper, ſalt, beaten mace, 
12 ginger beat fine, and the cruſt of a French roll 
grated, cover them cloſe, and ſtew them gently over 
a ſlow fire for half an hour; when done, put them 
port, pour the ſauce over them, and garniſh with 
emon. 


8 Pigeons, WES 
Scald, draw, and truſs four pigeons, waſh them in 
ſereral waters, dredge them with flour, put them into 
boiling water, and boil them fifteen minutes; then take 


* them up, put them in a hot diſh, and pour parſſey and 
| the butter over them; lay round them ſprigs of brocoli 
ach boiled, and ſend parſley and butter and plain butter 


boats, | 
Rablits. | 
Truſs the rabbits and put them in cold water for two 
hours, changing the water two or three times; put them 
into boiling water, with a piece of ſtale bread, ſkim them 
vell, and boil them, if large ones three quarters of an 
hour ; then take them up and dfgin them, put them into 
a hot diſh, pull the jaw-bones out, ſtick them in the eyes, 
and ſmother them with onion-ſauce, with a ſprig of 
wyrtle in their mouths, | | 
Pheaſants. 


— 


— 
— 


114 Mes 


1 — oy 1 oſants. ” . 74 
Pick and truſs your pheaſants, ſinge them, lay them 
io cold water, waſh them out, put them in a large pot 
of boiling ſoft water, ſkim them clean, ard boil them 
balf an hour; when done put them in a difh, put white 
cxllery ſauce over them, and garniſh with lemon. 

4 * © Partridges. * | , 
Pick and truſs three partridges, waſh them clean, put 
them in plenty of boiling water, and boi} them quick 
for fifteen minutes : for * take half a pint of cream 
and a quarter of a pound of butter, put it over the fire, 
and fhr it one way till it is thick and fmooth; put the 
partridges in the diſh, pour the fauce over them, and 
garniſh with lemon. 125 | 
Put White cellery fauce over them, or this ſauce: 
take the livers and bruife them fine, chop a little parſ- 
ley fige, melt a little butter ſmooth, and then add the 
livers and parſley ; give it a boil np, ſqueeze in the juice 
of a lemon, and pour it over the birds. Or this ſauce; 
take half a pint of cream, the yolk of an egg beat fine, 
a piece of butter as big as a walnut mixed wnh flour, a 
little beaten mace and nutmeg, and a ſpoonful of white 
wine; ſtir it one way till it is thick and ſmooth, then 
pour it over the birds; or white muſhroom fauce. 
. Whodeochs or Snipes. 
Boil them in beef gravy made thus: take a pound of 
lean beef cut into little pieces, put it into two quarts of 
water, with an onion, a bundle of ſweet herbs, two 
blades of mace, ſix cloves, and ſame whole pepper; 
cover it cloſe and boil it till it is half waſted, then ftrain 
it off, put it into a ſauce-pan, and ſeaſon it with ſalt; 
take the woodcocks or ſnipes. and draw the trails out, 
(take care of the trails) put them into the gravy, cover 
them cloſe, and boil them ten minutes : in the mean 
time take the trails and Jvers, chop them fine, put them 
inig a ſtew-pan, with a little of the gravy the ſnipes or 
woodcocks are boiling in, and ftew them, with a little 
beaten mace and a jill of red wine; take the cramb of 2 
ſtalo roll, rub it through a cullender, fry it with — 
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of a light brown, and put it before the fire to keep hot: 
1 when your ſnipes are done, take half a pint of the 
ot they are boiled in and put it to the trails, with lde 
” butter mixed with flour, ſet it on the fire and keep it 
* ſhaking till the butter is melted, but do not ſtir it with a 

ſpoon, then put the crumbs of bread-in, and ſhake it 

round ; take- up the birds, put them ina hot diſh, and 
of WW pour the ſauce over them; garniſh with lemon. 
ck N. B. You may dreſs wild fowls or plovers the ſame 


im . | 
Plovers, - 2 
de Draw them clean and waſh them; put them in bailing, 
ad water, and boil them ten minutes; when dene take 
hem up, and put them in a hot diſh, with white cel- 
e: Wy or muſhrom ſauce over them, and garniſh with le- 
| | W 
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Proper Rules to be obſerved in Roaflng. : 

Nhe firſt place, be careful that your ſpits and dip . 

ping-pan are kept clean, and always put ſome drip. yc 
ping or butter into the dripping-pan, before you lay 

down your meat or poultry to the fire, to have it ready * 

to e with; ſinge your poultry with white paper, ſm 

baſte them with butter, dredge on ſome flour, and ſprin- * 

kle ſalt on as ſoon as you put them to the fire ; and the WW h 

fame with all ſorts of meat, be ſure you baſte it well u the 

ſoon as you lay it down, and ſprinkle it with ſalt. You WW u 

fire ſhould be regulated according to the thing to be WM «+, 

dreſſed, if it is very little or thin you ſhould have a brik WW ea. 

fire, that you may roaſt it quick and nice; if it is for WW |}. 

large joints, be ſure to lay on a good fire to cake, and BW vol 

always have it clear at the bottom. When your joint it o 


half done, remove the dipping-pan and ſpit from the 
fire, and ftir it to make 4 _ clear on briſk ; and rope 
never put your meat too cloſe to the fire till it is nearly 
done, for by being too near it often ſcorches the out 
ſide before it is warm within, When it is nearly done 
the ſmoke will draw towards the fire; then take the 


paper off, baſte it with butter, ſprinkle it with ſalt, and Ars 
dredge ſome flour on, to make it of a fine froth. P ter 
and geeſe ſhould be roaſted before a briſk fire, but o leave 


too near, and turned quick; hares and rabbits requirt 
time and care, and be ſure you mind that both ends ar 
done enough : when half roaſted cut the ſkin at the neck 
end, to let out the blood, which will prevent them fron 
looking bloody when they are cut up. Wild 4 

o 
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ſhould have a clear fire, and roaſted till they are of a 

light brown, but, not too much, nor till the. gravy 

runs out, as that deprives them of their fine avour; if 

ou ſee the gravy begin to run take them up directly. 

urkies and tame fowls require more roaſting, as th 

are longer in getting hot through ; they ſhould be often 

baſted, in order to keep up a ſtrong froth, as it makes 

them of a fine colour and riſe the better: and it is the 

beſt method to keep all ſorts of meat well baſted, par- 

ticularly veniſon, lamb, or veal, and alſo bares ; beef 

and mutton is fatter, and does not require ſo much baſt- 
diy- WW ing. Be ſure to have a fine froth on every thing before 
you take it from the fire. , 549 
In roaſting of veal, you muſt be careful to roaſt it of 

a fine brown; if a large joint, a very good fire; if a 


per, {mall joint a briſk fire; and if a fillet, loin, or the beſt 
prin- end of a neck, be ſure to paper the fat, that you may 
che loſe as little of it as poſſible; lay it at a diſtance from 


the fire till it is ſoaked, then put it nearer to the fire, 


Your BW and when you lay it down baſte it well with butter, and .. 
to be i often, all the time it is roaſting ; the breaſt muſt be 
briſe BW roaſted with the caul on till it is-clearly enough ; boil 
is for the ſweet-bread for ten minutes, rub it over with the 
2, ad yolk of an egg, ſtrew crumbs of bread on it, and ſkewer 
int it on the breaſt ; when it is nearly done take off the 
m the 12per or caul, baſte and froth it up, put it in a hot diſh, 
na and put a little gravy and butter mixed in the diſh ; gar- 


niſh with lemon and beet-root, and put the ſweet-bread - 
on the breaſt, | | 
B 


Beef ſhould be kept " time-before it is dreſſed, 
xcording to the heat or coldneſs of the weather; wipe 
n very clean with a dry cloth, and take care you do not 
bur leave any damp place on it, hang it where the freſh air 
can come to it, but never ſalt it, as it makes it hard; 
and when you have ſpitted it, paper the top to keep the 
at from melting away, put it to the fire, baſte it well 
all the time it is ronking, and ſprinkle it with falt ; 
le furloin of beef of thirty pounds will take * 
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when it is nearly done take off the ſkin, and put it cloſe 


nearly through the middle as you can, rub it over with 
Hutter, tie a paper over it, lay it down before a good fire 


then baſte it, and Jet it be ofa fine brown ; then baſte it 


and gravy, and pour it under; garniſh with Jemos abe 


— — 
— 
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and half before a good fire) when it is nearly done 
take off the paper, baſte it, ſprinkle on ſome ſalt, 


and dredge it well with flour till wis of a fine froth; M P 
then taKke'it up, put it in a hot diſh, and garniſh with d 
* horſe-radiſh. n (1 
| Miuton. | * 


In roaſting, of mutton, the loin, the chine, and the 
ſaddle, ſhould have the ſkin raiſed and ſkewered on; * 


to the fire to brown, then baſte it, ſprinkle on a handfl 
of ſalt, dredge ſome flour on to froth it up; the leg or 
ſhoulder wants no paper, except you put a little over the 
fat part of the leg. | at 


When you roaſt a fore-quarter : after you have ſpitted 
it put white paper over it, particularly the fat part of the 
leg and baſte it well all the time it is roaſting ; when it 
is nearly done take off the paper, and froth it up, In 
roaſting the ribs, they ſhould be gone very quick, a 
they are thin, and of a light brown ; when done, put it 
into a hot diſh, and garniih with creſſes or ſmall {alld, 
with mint-ſauce in a boat. | 

Fillet of Veal. 


Take a fine fillet of veal, take out the bone, and make - 
the following ſtuffing : rub the crumb of a penny lod boy 
through a cullender, chop a little beef-ſuet fine a little 1 
parſley, ſweet herbs, and lemon- peel ſhred fine, * 1 
ſeaſoned with pepper, ſalt, and grated nutmeg ; mix it A i 


all up with two eggs, and ſtuff it under the fat and where 
the bone came out of, truſs it cloſe and run the ſpit a 


to roaft, and baſte it well; (a fillet of twelye pounds 
will take three hours, bigger or leſs in proportion) when 
it is nearly done take off the paper, ſprinkle it with (alt 


with butter and dredge it with flour, to make it of a fine 
froth ; take it up in a hot diſh, mix ſome melted butter 


beet-root. : | 
| L 


0 
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1 Lain of Veal. | | 

** Take a fine fat loin of veal, mind it is well chopped, 
alt paper it all round to keep in the fat, ſpit it and lay it 
th ; down to a good fire, but not too near, and baſte it well; 
nth (it will take as long as a fillet) when it is nearly done 

take off the paper, ſprinkle it with ſalt, baſte it, and let 

it be of a fine brown ; then baſte it with a little butter, 
the and dredge it with flour till it is of a fine froth, ; take it 
10 up, put it into a hot diſh, with gravy and butter under it; 
oe toalt a thin toaſt, cut it three-corner-ways, and put round 
4% ei with lemon and beet-root 
ro Pork muſt be well roaſted, or it is apt to ſurfeit: 
when you roaſt a loin, take a ſharp pointed knife and 
ſcore it juſt through the ſkin, and about half an inch 
aſunder, to make the crackling eat the better; when you 
roaſt a chine, with your knife ſcore it, one ſcore down 
the middle firſt, and then on each fide ; and proceed with 
a leg thus: ſcore it all round, take a little ſage and onion, 
yaſh and chop it fine, and mix it with pepper and ſalt, 
ſtuff it at the knuckle, cut a hole under the flap and put 
ſome in, and ſkewer it up; when you put it to the fire 
taſte it well and roaſt it criſp, as moſt people like the 
rind criſp, which is called crackling ; put it into a hot 


itted 
ff the 
hen it 
2 
K, a 

It 


allad, 


| make Wi if, and a little der .it, wi | 
vy under it, with apple-ſauce in a 
0 bo. The ring or hiled of if vey your ant 
_ * roaſted like a pig eats very well; or take the belly-piece, 
11 1ſprinkle ſage and onion with pepper and ſalt over it, 
2 all it round, die it with a ſtring, and roaſt it two hourg, 
10 es very well; the ſpare - rib ſhould be baſted with 
n butter ; ſprinkle ſome ſalt on it, chop ſome ſage very fine 
* = ſprinkle on it as it is roafting, with gravy in the diſh, 
pounds." apple - ſauee in boats. Sweet-bone is roaſted the 
y | way , MATE T F 
Nl. — — Toxgueand D.. 
baſt it dalt the udder a week, then waſh it clean, and boil 
„a nei ud the tongue till they are tender z peel the tongue 
A butter Kick three, or four dgzen of cloves in it, the udder 


+ lame, and, nb the yolk. of an egg over them, 
e 
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-dredge a little flour on to froth it; take it up, put 


4. 
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inkle them with bread-brumbs, put them io a diſh be. 
re the fire, baſte them with butter, and roaſt them till 
they are brown all over ; then put them into a hot diſh, 
with a little good gravy under them, add garniſh with 
lemon and beet-root, with gallintine ſauce and curran 
jelly in boats. 
4 _ Veniſon. _ 
Cut the knuckle off the haunch and ſpit it, rub the 
fat part with butter, and ſprinkle it with ſalt, put a large 
ſheetypf paper all over it, and a thick ſheet of com. 
— haſte over the fat part, then three ſheets of paper 
over the paſte, and tie it acroſs about two inches apart 
with packthread to keep it on; as ſoon as you put it 
down baſte it well, and I baſting it all the time it i 
roaſting : be ſure to have a large fire before you put it 
down to roaſt ;- (a large haunch will take four hours 
roaſting) when done take off the paper and paſte, baſte 


it with butter, dredge it with flour, and let it be of a 15 
very light brown; take it up, put it into a hot diſh, aud L 
arniſh with boiled kidney beans, with gravy and veniſon leg 
| — in boats, and kidney bears in a diſh. When you der 
roaſt a neck put three ſkewers through, and put the ſpit on { 
between the ſkewers and bones, paper and paſte it the , 
ſame as a haunch, and one hour and a half will roaſt it and « 
ſend it up with the ſame ſauce, &c, 

Fe” - Haunch of Mutton. : 4 If 
Take a hind-quarter of fat mutton, and cut the H ce 
with a part of the Join in the ſhape of a haunch of veni- en- k. 
ſon, (if it is cold weather hang it up a fortnight) theo": kn 

backlide downwards, pou long 


lay it in a pan with the 
bottle of red wine over it, and let it lie twenty-fout 
hours, turn it two or three times, and pour the wine 
over it with a ſpoon every time; then ſpit it and pape 
it over, baſte ãt all the time it is roaſtin g before a qui 
fire, . with the ſame liquor and butter, 'and two hou 
will roaſt it; take off the paper, baſte it with butter, a 


into à hot diſh, and garniſh with beet-root, with gra 
and veniſon ſauce in boats. A fat neck of mutton e 


* 


f 
bh 
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well, put into red wine twenty · ſour hours and roaſted 


e- 
ill the ſame way. 
h, N. B. Vou may roaſt the haunch of mutton, aſter it 
ch is kept a fortnight, the ſame way us a haunch of veniſon, 
nt without putting the wine over it. | 

: Leg of Mutton with Oy tert. 

Take a leg of mutton that has hung up for a week, cut 
the the knuckle and flap off, get a quart of oyſters, _ 
rge beard, and waſh them well, cut holes all over the mut- 
m. BW ton and ſtick the oyſters in, tie paper over it, ſpit it, 
per Bi 2nd roaſt it for two hours; then take the paper off, baſte 
part and dredge it with flour, put it into a-hot diſh, and gar- 
niſh with horfe-radiſh, and good gravy in the diſh. 

You may ſtew an hundred of cockles, ſtuff the mut · 
ton with them, and roaſt it the ſame way. | 
Leg or Shoulder of Mutton. 


balle Cut off the ſhank of a leg or ſhoulder of mutton and 
: of 2 bia it, roaſt it before a briſk fire, and baſte it well; (a 
„ and lo of ten pounds will take two hou and a half, a ſhoul- 


der two hours) when it is nearly done baſte at, ſprinkle 
on ſome ſalt, and dredge it with flour to froth it ; take it 
w put it into a hot di h, and garniſh with horſe-radiſh, 
ad onion- ſauce in a boat. 
Pigs. | 

| If it ſhould happen that you ſhould have the pig to kill, 
N ley proceed in the following manner : take a ſharp painted 

. pen · knife. flick the pig above the breaſt- bone, and run 
the knife into the heart, if the heart is not cut it will be 


; long while dying; as ſoon as it is dead put it into cold 
| 191 ater a few minutes, then rub it over with a little roſin 
1 uind ſine; have a pail of ſcalding water, put it in, and 


tit lie half a minute, then take it out, lay it _ a 
| an table, and pull off the hair as quick as poſhble ; 
m_ the hairs do not come off clean, dip it in water again; 
10 nd when it is perfectly clean, waſh it in warm water, 
dd let it lie half an hour in cold water, then waſh it out 
{ll, that it may not taſte of the roſin ; take off the four 
at the joints, ſlit · che belly open, and take out the 
trails, put the heart, liver, lights, and petty- toes to- 
rin cold water, waſh the pig well in cold water, 
: G a" 
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and dry it with 4 cloth; add if you are not ready to 
dreſs it directly, put it into a diſh, and put a cloth over 
it. When you roaſt your pig, pick and waſh a dozen 
ſage leaves, and ehop them fine, with a large onion, put 
ſome pepper and ſalt in, and the — a half. penny 
roll, or a piece of crumb of bread, put it into the inſide 
of the pig, and ſew. it up; put a ſkewer through the belly 
of the pig, juſt acroſs the ends of the fore- legs, and ano. 
ther at the hind-legs, which will keep it tight, run the 
ſpit in at the vent and out of its mouth, lay it down to a | 
clear briſk” fire, put a narrow pig-iron on the bar in the 
middle of the fire, flour it well, and keep-flouripg it ol. 4 
ten, till the eyes drop out, or the crackling is hard; and 
be ſure to ſet a diſh under it, to catch all the gravy that 8 
drops out. When the pig is nearly roaſted, ſtir up the 
fire a little briſker, put a quarter of a pound of butter in 
a coarſe cloth, and rub it all over till the crackling is 
criſp ; wipe it dry, aad then take it up, lay it in a diſh, 
cut off the head with a ſharp knife, and cut it ail down 


the back before you draw the ſpit out, put it back to 7 
back in the diſh, and put it before the tire ; ſplit the 
head in two, take out the brains, cut the ears off, and 
ſplit each in two, lay one piece on each fide of the pig, Mia! 
one at each end, and the ears upon the ſhoulders ; chop Win : 
the brains fine, and put them, with ſage and onion, and Wi 6, 


the gravy that comes from the pig, into a ſtew-pan, with 
half a pint of white gravy, boil it up, and pour it in your 
. diſh, with currant and ſamphire ſauce in boats. 

- © Inſtead of flouring it, you may rub it over with ſweet 
oil before you lay it down, and with a few feathers pu 
ſome oil on every ten minutes, till it is nearly done, then 
wipe it dry with a clean cloth, and treat it, as abort 
You may leave out the onion if it ſhould not be approved 
of, as many ladies and - gentlemen have an averſion t 


Onion. 
Hind Quamer of a Pig dreſſed Lamb Faſbion. 
At a time of the year, when houſe-lamb is very deat 
or not to be had, take the hind-quarter of a large 704 
ing pig, ſkin it, put it on a ſmall ſpit, baſte ir with Þ 


* 


* 
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to ter, and roaſt it half an hour; then froth it up, put it 
yer into a hot diſh, with gravy under it, and garniſh with 
en Seville orange or lemon, or ſmall ſallad, with mint ſauce 


put ina boat. If you roalt it of a fine light brown it will eat 
any like lamb. 

ſide A Fawn. | 
elly | Skin your fawn, make a ſtuffing in the following man- 
ano» ger: rub the crumb of a penny loaf through a cullender, 
pick and chop half a pound of beef-ſuet, pick and chop 
a handful of parſley, ſome lemon- peel and ſweet herbs 
chopped fine, ſeaſoned with pepper and ſalt, and half a 
nutmeg grated, break in two eggs, and mix them all to- 
ether ; put it in the belly, ſew it up, truſs it, ſpit it, 
zoalt it before a good fire, and baſte it well all che time 
it is roaſting; (a middling-ſized one will take one hour 
and a half, a large one two hours) when it is done baſte 
it with butter, Prinkle ſome ſalt on it, and dredge it 
with flour; take it up and put it in a hot dich, with gra- 
iy in the diſh, and mint - ſauce in a boat. - 

N. B. A young kid is roafted in the ſame manner. 

Ham or Gammon of Bacon. 

Cut off the ſkin, trim the under-fide clean, and Jay it 
in lukewarm-water for two or three hours; then lay it 
in a pan, pour a quart of Canary wine upon it, and let 
n ſteep ten or twelve hours, turn it now and then, then 
pit it, and tie white paper over the fat part of it, pour 
he Canary it was ſoaked in into the dripping pan, and 
dalte with it all the time it is roaſting ; when it is done 
ike off the paper, and dredge it well with bread-crumbs + 
nd parſley ſhred fine, make the fire briſk, and roall it 
fa fine brown ; if you eat it hot, garniſh with bread 
aſpings, or lemon and beet-root : or thus, half boil the 
am or gammon, take off the rind, ſpit it, and dredge 
with oatmeal ſifted very fine, baſte it with butter, rqaſt 
gently for fix hours, ſtir up the fire, and brown it 
uck ; when ſo done, pour gravy in the diſh, and gar- 
Ih as above. | 
N. B. If it is to be eat cold either way done, put it 
a clean napkin in the diſh, and garniſh with parſley 
Fa ſecond courſe. | 
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Ox Palates. 

Boil three ox palates till they are tender, take off the 
two ſkins, cut them about two inches long, and lard half 
of them with bacon ; then have ready two. or three pi. 
geons, and two or three ſmall chickens, draw and tru 
them, fill them with force-meat, lard half of them, and 
put them on a bird-ſpit thus: cut ſome flips of fat bacon, 
put on a bird a palate, a ſage leaf, and a piece of bacon, 
and ſo on each bird a palate, a ſage leaf, and a piece of 
bacon, and tie them on a ſpit by themſelves ; take cocks. 
combs and lamb-ſtones, parboil them, lard them with 
very ſmall =_ of bacon, ſome large oyſters parboiled, 
and each one larded with a piece of-bacon, put them on 
a long ſkewer, with a little piece of bacon, and a ſage 
leaf between them ; tie them on a ſpit, beat u; the yolks 
of two eggs and rub over them, ſprinkle ſome bread- 
crumbs over them; roaſt them, and baſte them with a 
little butter ; have ready two ſweet breads cut in two, 
ſome artichoke-bottoms cut in four, and fried brown; 
rub the-difh with ſhallots, lay the birds in the middk, 
piled upon one another, and lay the other things all fe 
parate round about the birds; have ready for {auce 


pint of good gravy, a jill of red wine. the oyſter liqu d 
a little anchovy liquor, and a piece of butter rolled nl th 
flour; boil it up, ſqueeze in the juice of half a lem (þ 
pour it over all in the diſh, and garoiſh with lemon. wh 
. Calf 7 Liver. 5 an 
Spit the liver firſt, lay it on the dreſſer, and lard U 
with bacon ; roaſt it gently, baſte it with butter, ſp put 
kle ſome ſalt on it, and when it is done put it in 29 gar 
lhe 


diſh, with good gravy under it, and garniſh it with ral 
ers of bacon broiled. 
Hare. 


Having caſed and truſſed your hare, as directed 
the article for truſſing, make a ſtuffing thus: rub f 
crumb of a penny loaf through a cullender, chop a q 
ter of a pound of beef-ſuet, 4 little freſh butter, {0 
parſley, ſweet herbs, and lemon - peel chopped fine, G 

|  ſoned with pepper, ſalt, and a little grated nutmey, 
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the gall out of the liver, chop the liver fine, and mix 
the together, with two eggs and a glaſs of red wine; put it 
| balf WI into the belly and ſew or ſkewer it up, put the ſpit in at 
ee Pl- the vent and bring it out at the neck, put it down to a 
| truſs good fire and baſte it well with butter; put a quart of 
„ and milk and half a pound of butter into a diipping-pan, 
Yacon, baſte it all the time till it is done; then baſte it with a 
Jacon, tile butter, ſprinkle a little ſalt on it, and dredge it 
ece of with flour to make it a fine froth ; (a ſmall bare will take 
cocks- Wl an hour, a very large one an hour and a half) take it up, 
n with put it into a hot diſh, with white ſauce or gravy under it, 
boiled, WW and gravy and ſweet ſauce in boats. | 
em on Rabbits Hare Faſhion. 


a ſage Caſe, truſs, and ſtuff the rabbit the ſame as a hare, 
e yolks dip the back into hot water, take off the ſkin, lard it 
bread- WW with ſmall lips of bacon or not, as you fancy, and roaſt 
with 2 it of a fine brown; put it into a hot diſh ; if lurded, put 
in tuo, gravy in the diſh ; if not larded, put white ſauce under, 
Drown ; Wy ax for hares, with currant jelly and gravy in boats; gar- 
middle, BW nib with lemon and beet-root. 

all fe Rabbits. 


ſauce 1 


After your rabbits are truſſed ſpit them, and lay them 


quot down to a briſk fire, baſte them with butter, ſpriakle © 
olled 10888 them with a little ſalt, and dredge a little four on them: 
| lemon; (balf an hour will roaſt them, except they are . 
non. when done, if they are not of a fine brown, ſtop the ſpit 


a moment, and brown the back; when they are dune 
take them up, cut off the heads, and ſplit them in two, 
put the bodies into a hot diſh, the heads round it, and 
garniſh with lemon or orange, with Ever ſauce under 
them or in boats. 
Turkey. 


Truſs your turkey as directed for roaſting ; make a 


d lard 
r, (pn 

in a be 
ith ral 


rectel I ſtuffing as follows : take the crumb of a halfpenny roll, 
rub Mad it through a cullender, a quarter of a pound of beef- 
p fuet chopped fine, ſome ſweet herbs, parſley, and le- 
er, o mon peel ſhred fine, grate in a little nutm:g, ſeaſon it 


fine, ſe 
meg, 


with pepper and ſalt, mix it up with an egg, and put it 
in the breaſt of the turkey, put the ſkin over and fallen 
x it 
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it to the back with a ſkeyer ; ſpit it, finge it, and tie 
paper over the breaſt, put it before a moderate fire, and 
baſte it well all the time it is roaſting; when it is done 
take off the paper, baſte it with butter, ſprinkle a little 
ſalt on it, ard dredge it with flour; then take it up, put 
it im a hot diſh, with good gravy, or brown cellery ſauce 
under it; garniſh with lemon and beet- root, with onion 
and bread ſauce in boats. A middling- ſized turkey will 
take one- hour and a quarter, bigger or leſs in propor. 
tion, | | 

N. B. You may ſtuff the breaſt with ſauſage · meat, or 
veal force-meat, as you like it beſt, 

- Turkey with Cheſnuts. 

Truſs your turkey for roaſting, take half a hundred of 

cheſnuts, boil them till they are tender, peel them, chop 
| Milf a dozen very fine, and put in the ſtuffing as above; 
take the marrow out of the marrow-bones, cut it into 
pieces, and ſtuff the belly of the turkey with the mar- 
row and cheſnuts ; ſpit it, and tie the vent cloſe to the 
ſpit with a ſtring, ſinge and paper the breaſt, put it ddun 
to a good fire, and baftc it with butter, ſprinkle à little 
ſaft on it, and dredge it with flour, to make the froth 
1; take it up, nad put it into a hot diſh; have ready 
« lozer of the che fn ſplit in t: wo, few them in half a 
pint of brown gravy, a jill of white wine, thickea it with 
a little butter rolled in flour, boil it ſmooth, pour it in 
the diſh, and garniſh with lemon and beet-root, with 
bread fauce and gravy in boats. 

N. B. It villtate a quarter of an hour longer roaſt- 
ing than without the marrow and cheſnuts. 

Turkey the Hamburgh Way. 

Take one pound of lean beef, three quarters of a pound 
of beef-ſuct chopped very fine, ſome ſweet herbs and 
parſley, a little garlick chopped fine, ſeaſoned with pep- 
per, ſalt, and nutmeg, mixed up with three eggs; draw 
the turkey, ſinge it, raiſe the ſkin all round the breaſt 
and back, and put the ſtuffing in; truſs it for roaſting, 
ſpit it, paper it all over, put it down to roaſt, and balte 


itwell till it is done ; then take off the paper, balls 
wit 
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with. butter, ſprinkle on ſome ſalt, and dredge it with 
flour to make it of a fine froth ; take it up and put it in 
2 hot diſh, with brown cellery ſauce under it; garniſh 
with Jemon and beet-root, with gravy and bread ſauce in 
boats. 7 
N. B. You may lard the breaſls6f the aforemention- 
ed turkies, but mind to paper them, or cut broad 
pieces of bacon, and tie them over the breaſts, which is 
cailed barding. - 
Green Geeſe. | 
After they are truſſed-for roaſting, put a little pepper, 
alt, and butter in the inſide, ſpit them, and lay them 
down to roaſt, ſinge and haſte them wel} with butter, 
frinkle on a little ſalt, and dredge them with flour, roaſt 
them three quarters of 
when they are done baſte them with butter, and dre 
a little flour on them to make the froth riſe ; then take 
them up, and diſh them in hot diſhes, with good gravy 
under them; garniſh with lemon or water-crefles, with 
green ſauce and grayy in boats. 
Goefe. . 
Truſs the gooſe for roaſting, pick, waſh; and chop a: 
dozen of ſage leaves, and two large onions, a ſpoonful 
of ſalt and one of pepper. put the in the inside, (fit it, 
and · lay it down to the fire, ſinge and baſte it, ſin u 
ſome ſalt on, and dredge-it with flour; (a large gooſe” 
will take one hour and half; a ſmall one, one hour; 
« middJing-fize ane, one hour and a quarter) when it is 
done baſte it with batter, and dredge a little flour on it 
to raiſe the froth; take it up, and put it into a hot diſh, 
and garniſh with lemon and beet-root, with ſome good 
gravy under it, and apple-ſauce and gravy in boats. 
ngs. | | 
Truſs two ducklings for roaſling. put a little pepper 
and ſalt in the inſide, ſpit them, put them down 10 a 
briſk fire, ſinge and baſte them, ſprinkle a little ſalt on, 
and dredge them with flour; roaſt them of a ſine light 
brown, then baſte them with. butter, and dredge a little 
flour over to froth them; then take them up, put them 
into 


hour, and of a fine light brown; 
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into a hot diſh, and garniſh with lemon, with green ſauce 
and gravy in boats. . | : 
Ducks. . 

Truſs your ducks, chop ſome ſage leaves well waſhed, 
and two large onions, ſeaſoned with pepper and ſalt, and 
put in the inſide, ſpit them, and lay them down to a 
clear, briſk fine, ſinge and baſte them, ſprinkle a little 

ſalt on, and dredge them with flour; roaſt them, if large, 
three quarters of an hour; if of a middling- ſize half an 
hour; then baſte them with butter, and dredge a little 
flour over to froth them; take them up and put them 
into a hot diſh ; garniſh with lemon and beet-root, with 
gravy and onion — in boats. 

f Fowls. | 
-  Frufs them for roaſting, fpit them, and lay them 
dbwn before a clear, briſk fire, ſinge and baſte them, 
fprinkle-a little ſalt on, and dredge them with flour; (a 
large capon will take an hour, a large fowl three quar- 


butter ; when they are done baſte them with butter, and 
dredge ſome flour over to froth them; (be ſure to roaſt 
them of a fine brown) then take them up, put them into 
a het diſh, with gravy under them, and garniſh with le- 
mon and bect-root, with egg ſauce and parſley and but- 
ter in boats, | 


Fowls the German Way. 

Take a fowl and truſs it for coaſting, ſtuff the breaſt 
with any force-meat- you like, and fill the body with 
roaſted cheſnuts pecled, ſpit it, and roaſt it as above ; 
have a dozen more roaſted chefnuty peeled, ftew them 
ina pint of gravy, ſeaſon it with pepper and faſt, and 
thicken it with a little butter mixed with flour, and doil 
it till it is ſmooth ;- fry or broil half a dozen ſauſages, 
ut the ſauce in a diſh, the fowls on it, and the ſauſages 
round; garniſh with lemon. 

N. B You may dreſs ducks the ſame way, only leave 
out the ſauſages. _ - a rs, 


* Fowls with Cheſnuts. 
"Boil forty c hefnuts till they are tender, peel them, 
So 6 33 mince 


ters, and a ſmall fize half an hour) baſte them often with 
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mince about twenty very fine, and bruiſe them in a mor- 
de tar, parboil the livers of the fowls, and put them in the 
| mortar, with half a pound of ham or bacon ſhred fine; 
beat it well together; chop a handful of parſley, ſome 
ſweet herbs, a little lemon-peel chopped fine, ſeaſon it 
with pepper and ſalt, a little beaten mace and nutmeg. 
mix it all well up, and (tuff the infide and breaſt of the 
fowl with it, ſpit it, tie the rump and neck-ends cloſe, 
inge, baſte, and roaſt it of a fine brown: for ſauce, 
have the reſt of the cheſquts, peeled and ſkinned, put 
them into a ſtew-pan, with half a pint of good gravy, a 
glaſs of white wine, thicken it with a little butter mixed 
with flour; boil it up till it is ſmooth, and put it in the 
dh; froth up the fowl, take it up, put it into the diſh, 
and garniſh with lemon. : Is 

| Chickens. | 


Fruſs them for roaſting, ſpit them, and put them - 
down to a clear fire; ſinge and baſte them with butter, 
ſprinkle a little ſalt and dredge a little flour on them, and 
roaſt them twenty minutes of a light brown ; then baſte 
them, and dredye on a little flour to froth them ; take 
them up, put them into a hot diſh, with a little gravy- 
under them, add garniſh with lemon and beet- root, with 
parſley and butter and egg ſauce in boats. | 

Chickens with Cucumbers. 

Truſs two chickens for roaſting, break the breaſt- 
bones flat, and make a force-meat thus: take the fleſh of 
a fowl and of two pigeons, with two or three ſlices of 


Vith ham or bacon, chop them fine altogether, take the crumb 
ve; of a penny Joaf, ſoaked in milk and boiled up, ſet it to 
1em cool, and when cold mix the ingredients together, with 
and ſome ſweet herbs, parſley, and Jemon-peel ſhred fine, 


ſeaſoned with beaten mace, nutmeg, pepper and ſalt, 
and the yolks of two eggs; fill the chickens with it, fpit 
them, tie them at both ends, and paper the breaſts : take 
tour cucumbers, pare them, and take out the pulp, put 
them in ſalt and water two hours before you uſe them ; 
then dry them with a cloth, fill them with force - meat, 
(which you muſt take care to ſave) tie them round with 
packthread, flour and fry them broWn': when your 

2 G 3 a chickens 


-poveroy ſauce in boats. 


„them, roaſt them twe 
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chickens are roaſted enough take them up, and lay them 
in a diſn; untie the cucumbers, but take care the meat 
does not fall out, lay them round the chickens, with 
good gravy in the diſh ; garniſh with lemon, and gravy 
in a boat. 1 * 
; Pheaſants. | 

After your pheaſant is truſſed to roaſt ſpit it, put it 
before a clear fire, ſinge and baſte it, fprinkle a little 
ſalt on it, dredge it with flour, roaſt it half an hour, and 
baſte it often ; when it is done froth it, take it up and 
E it in a hot diſh, with gravy under it; garniſh with 
emon and beet-root, or creſſes, with bread and poyeroy 
ſauce in boats. f 8 

Be ſure to ſlick two of the beſt tail feathers in the 
rump. 9 | 

Partridges. 

Roaſt them the ſame way for twenty minutes of a light 
brown, put them in a hot diſh, with gravy under them, 
and garniſh with lemon and beer root, with vread and 


Fowl Pheaſant Faſhion. 

If you ſhould have but one pheaſant, and want two 

in a diſh, truſs a black-legged fowl the ſame way as a 
pheaſant, and Jard the breaſt with bacon, but not the 
pheaſant, and nobody will know the difference. You 
muſt put a pheaſant's tail-feather in the rump. | 
Wild Duck. | 

When they are truſſed put a little pepper and falt in 
the infide of them, [ſome like a little fage and onion 
ſhred fine in one, and ſome a little ſage only) ſpit them, 
and put them down before a briſk fire, finge and baſte 
them, ſprinkle a little falt and dredye a little flour on 
minutes, or if you like them 
well done twenty-five minutes, froth them up, and put 
them in a bot dim; garniſh with water-crefſes, with t 
good gravy in the diſh, and onion ſauce and gravy i 


Ats. 
Pintails and dun birds will take twenty minutes ; eil. 
terlings or willgeops, if large tyenty minutes; m_ 
e 


* 
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bſeen minutes; teal twelve or thirteen minutes; diſh 


6 them the ſame as wild. ducks, but no onion ſance for 
8 teal. 9 | 22 a 
P { Woodcocks and Snipes. | 
) WM - After they are picked and truſſed put them on a bird- 
ſpit, and ti them on another, cut a toaſt round a loaf, 
tit bad it on boch ſides, and butter it, lay the woodcocks 


town, ſinge und baſte them with butter, put the toaſt 
under them for the trail to drop. on, - baſte; them often, 
and roaſt them, if large, twenty-five minutes, if ſmall 
and thin twenty minutes; roth them up, take up the 
toaſt, cut it in quarters, put it in the diſh, and put ſome 
gary and butter over it, take up the woodcocks and put 
them on it, with the bills outward : garniſh with lemon, 
beet root, or creſſes, with a little melted butter in a 
boat. * * 1 . I 
You may take the trail out befor you put them down - 

proaft, and put it into a ſtew-pan with a little gravy, 
ad immer it five minutes, put a little melted butter to 
it, ſhake it round, and put it on the toaſts ;; or you may 
iy bread-crumbs, the ſame as for larks, and ſend in a 
Plate, | 


two 
EY Snipes are done the ſame way, only roaſt the large 
t the res twenty minutes, ſmall thin ones fifteen minutes. 
You Ortolans. a 


Truſs them like woodcacks on a ſmall ſpit, and put 
ne leaves between, tie them on another ſpit, put them 
va briſk fire, and baſte them well with bugger, with 


ed bread-crumbs in the diſh, and gravy in boats. 
them, Ruffs and Reefr. IH "_ 
\ bat RY Theſe birds are found in Lincolnſtirg and the Iſle of 
ur 0n . and very rarely in any other of England 
chen des; che proper way to feed them i 0 put them in 


pate Capes, and crumble os gh aked in milk, * 

tha little fine ſugar, and boil it; When cold put 2 

e pan or trough, every one rate, as they are of ſo 
leate nature they Will not feed — they feed 
aſt, ang if nor killed in eight or ien days they will 

da their fat. When yon All them, pick and 2 


1 


* 


132 | R O A r 


them like a woodcock, only cut off the head, or leave it 
on, according to your fancy, and draw them, put them 
on a bird ſpit, and tie them on another, with vine leaves 
between and over the breaſts, and put them before 4 
clear fire; cut a toaſt round a loaf, toaſt it on boch ſides, 
put it under the birds, baſte them with butter, and roa 
them twenty minutes; have ready ſome crumbs of bread 
criſpt before the fire, put the toalt in the diſn, che birds 
upon it, with the criſpt bread round them, and good 
grevy and plain butter in boats. 2 
|  Larks the D le Way. 
Put a dozen larks on a bird-ſpit,. tie them on another 
ſpit, and put them down to a moderate fire ; take the 
. crumb of a three-penay loaf and rub it through a cullen- 
der, baſte them with butter, and ſprinkle them with the 
crumbs of bread, baſte them often, ſtrew bread-crumbs 
on them for twenty-five minutes, and let them be ef 
fine light brown: in the mean ume take a good many 
ciumbs of bread, put ſome butter in a pan, and fry the 
crumbs criſp and brown; put the larks in a diſh, with 
the crumbs all round them, nearly as high as the luks 
with plain butter and gravy in boats. 
| | Guimea Fowl, + 
Truſs it the ſame as a pheaſant, and lard the breaſt; 
roalt it the ſame as a pheaſant, with bread, ſauce aud 
gravy in boats. q 
«| ah 


Pigeons. 

Chop a bandful of parſley, put a little pepper and (al 
mix it up with butter, and — ae of = pigeo 
with it; put on a ſmall ſpit, and tie both end 

__ cloſe, 3 vm a clear fire, 3 and baſte then 

with butter, ſpriakle a little ſalt on, and dredge then 

with flour ; roaſt hem twenty minutes, froth them u 

put them into a diſh, and garniſh with lemon, with pay 

ley ſauce aud gravy in boa iss. | 

Yau may tie the neck ends, put a ſkewer through 

legs, tie a ſtring to it, and to the chimney-piece, k | 

them turning till they are done, and they will ſuim 
their 0 wn gravy.” . 
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|  Plavers, 

Truſs them like woodcocks, put them on a 
tie them on another, and put them before a e 
cut a toaſt round a loaf, toaſt it on both ſides, put it un- 
der the plovers, ſinge and baſte them with butter, ſprin- 
kle awle ſalt on them, and roaſt them a quarter of an 
hour ;. cut the toaſt in four pieces, put it in a hot diſh, 
with a Jitzle gravy and butter over it, put an the birds, 
and ſend them away. * _ | | 

Wheat Ears. 248 

Theſe little birds are found in the South Downs; near 
N Lewes, Tunbridge, &c. Pick and 
truſs 
with a vige leaf between, tie them on another ſpit, put 
them down before a clear fire, bafte them with butter, 
roalt them ten minutes, and then put them into a hot 


diſh ; have ready ſome bread-crumbs fried, the ſame as 


for larks, put” them round the birds, with plain butter 
and gravy in boats. 7 
Ox-Heart. 


Cut the deaf ear off the heart, and waſh out all the 
blood; make the following :tuffing:: grate the crumb of 
a penny roll, half a pound of beef ſuet chopped fine, 
ſome parſley and ſweet herbs ſhred fine, @ little lemon- 
peel, and a little grated nutmeg, ſeaſoned with pepper 
and ſalt, break in two eggs, mix it altogether, and ſtuff 
the heart with it; tie a piece of ſtrong paper over it to 
keep in the ſtuffing, ſpit it through the mide, put it 
down to a good fire, and baſte it well all the time it is 
toalting; (if a large one it will take two hours) when 
done take it up, and put it in a water-diſh, with hot gra- 
vy in it, and End it away as quick as poſhble, as it ſoon 

cold, with currant jelly and gravy in boats. 
ahh Calf bee 


Cut off the deaf ears, waſh oulfiall the blood, and 


make the following ſtuffing : grate the crumb of a half- 
penny roll, a kacke 


par weet herbs, and lemon-peel ſhred fine, and a | 
tile Rated nutmeg, ſeaſoned with pepper and falt, mix | 
* . I 


= 


l ſpir, 


re; 


them the ſame as larks, put them on a"bird-ſpit, 


veal or beef - ſuet chopped hae, a little 


ö 
| 


4 
. 
4 
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it up with an egg, and (tuff the heart with it; tie a pa- 
per over the top to keeꝑ the ſtuſſing in, ſpit it, roaſt it 
one hoꝶr. and. baſte it. well with butter; when done take 
it up, and put it into a hot diſh, wich gravy and butter 


mixed under it, , 
| Deal Sweet-breads. 4 
Take threg large windpipe  {weet-breads, boil them 
for five or ſix minutes, and when cold rub them over 
with the yolk of an egg, and ſprinkle bread · crumbs on 
them, put them on a bird - ſpit, tie them on another, put 
them before a clear fre, baſte them with butter, and roaſt 
them half an hour of a fine brown; cut three ſmall toaſts, 
toaſt them on both ſides, put them in the diſh, and pour 
gravy. and butter over them; then take up the ſweet- 
breads, put them on the toaſts, and garniſh with lemon 
and beet · cot. 5 * 
Quaili 


Pick and truſs them ſixe partridges, put them on a 


1 


* 


A 
my 
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Rump of Beef. 


AKE a rump of beef, cut the meat from the 
bones, cut the ſinews off, and beat it well with 


a rolling - pin; cut ſome pieces of bacon about a quarter 


of an inch ſquare, chop à handful of parſley, ſome ſweet 
herbs, ſome beaten cloves, mace,-allſpice, pepper and 
falt, mixed altogether with a gill of red wine, roll the 
bacon in, and with a large — lard the beef 


through, ſeaſon it with pepper, ſalt, cloves, and mace. 
beat fine ; chop the bones, put them in an — 
ſome 


and the meat at the top, half a pound of butter, 


bay leaves, a little whole pepper, a bundle of ſweet - 


herbs, three or four ſhallots, half a pint of red wine, 
and the ſame quantity of water, cover the pan cloſe, and 
bake it three hours; when done, take the meat out and 
put it into a diſh before the fire, ſtrain the liquor off, 
kim off all the fat, and put it into à ſtrw-pan, with a 
piece of butter rolled in flour, boil it ull it 'is ſmooth, 
then pour it over the meat, and garniſh with toaſted ſip- 
pets. You. may add muſhrooms, truffles, morels, and 


zrtichoke-bottoms cut into pieces in the ſauce if you like 


it.” 4 , 
| Ribs of Beef. | 

Cut the chine-bane off, and crack the ribs to make 
them lie even in the diſh, ſprinkle them with ſalt, and 
lay ſome. bits af butter on the top, dredge them all over 
with flour, put them into an earthen pan, and bake 
them ; when done put them in a clean hot diſh, and 
garniſh with houſe-radiſh, = 


Toad -- 


r 


Toad in a Hole. 

Mix a pound of flour with a pint and a half of milk 
and four eggs into a batter, put in a little ſalt, beaten 
ginger, and a little grated nutmeg, put it into a deep diſh 
that you intend to ſend it to table in, take the veiney 
piece of beef, ſprinkle it with ſalt, put it in the batter, 
bake it two hours, and ſend it up hot. 

| of Beef. 

Take a leg of beef, cut off the meat into pieces, and 
break the bone, put it into an earthen pan, with a bun- 
dle of ſweet herbs, two onions, ſix bay leaves, a ſpoon- 
ful of whole pepper, ſome cloves and mace, and a ſpoon- 

ful of ſalt, cover it with water, and put in half a pint of 
red wine, tie it dowh cloſe with ſtrong paper, and bake 
it till it is tender; when it is done take it out, (train it 
through a ſieve, and pick out all the fat and finews ; put 
a little butter in a ſtew· pan, melt it, and put in a ſpoon- 
ful of flour, ſtir it till it is ſmooth, put in a pint of the 
liquor, boil it up, then put in the fat and ſine ws, ſcaſon 
it with pepper and ſalt, and a ſpoonful of muſtard, ſhake 
it about till it is thoroughly hot, put i into the diſh, and 
garniſſi with toaſted ſippets. 
A Ob 5 Calf 's Head. | 

Take a calf's head, trim it, and waſh it very clean, 
take out the brains and throw them into cold water to 
' ſoak out the blood, get an earthen diſh big enough to lay 
the head on, and rub the inſide of the diſh with butter; 
cut a pound of lean beef into pieces and put in, with. 
bundle of ſweet herbs, an onion ſtuck with cloves, two 
blades of mace,” and a quart vf water; lay ſome ſke ers 
acroſs the top of the diſh, and lay the head upon them, 
rub ſome ſtale bread through a cullender, chop ſome 
parſley and ſweet herbs fine, a little lemon - peel ſhred 
fine, ſome pepper and ſalt, and half a nutmeg grated, 
mix them altogether ; ſkewer the meat up, that it may 
not touch the diſh, rub the yolk of an egg over it, and 
ſtrew the crumbs and herbs over it; fill the eyes with 
butter, and put ſome in bits all over the head; in the 
mean time boil the brains, with three or four ſage _— 
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and chop them fine ; u hen the head is baked of a fine 
brown, put it in a diſh before the fire to keep hot, then 

tir altogether in a diſh, put it into a ſauce-pan, boil it 
up, and (train it ; put it into the ſauce pan again, with 

the braifis and ſage leaves, a ſpoonful of ketchup, a gill 

of red wine, a piece of butter mixed with flour, and boil 

it up till it is thick and ſmooth z put the ſauce in the 

diſh, and the head upon it. You muſt not cut the tongue 

cut, but when it is baked peel it, and it will make the 

head lie better in the diſh, | 

A ſheep's head baked the ſame way eats very well. 

Calf 's Head the Dutch Way. 

Get half a pint of Spaniſh peas, and lay them in water 
all night ; waſh the head very clean, take out the brains, 
and put them into water to ſoak out the blood, lay the 
head in a deep diſh, mix the peas with a pound of whole 
rice well waſhed, and lay them round the head; then 
take two quarts of water, ſeaſon it with pepper and ſalt, 
and a little beaten mace, colour it with ſaffron, and pour 
it oyer, and bake it well, and ſend it up in the ſame diſh 
hot, 
You may fry the brains in little cakes, and put them 
round and over the head for garniſh. i 

J. amb and Rice. 

Take a neck or loin of lamb, half roaſt it, and cut it 
into chops; in the mean time boil half a pound of rice 
in two quarts of water for ten minutes, ſtrain it off, and 
put it into a quart of good gravy, with a little beaten 
mace and nutmeg, ſtew it over a ſlow fire, and keep it 
ſirring till it begins to thicken ; take it off, put in half 
a pound of butter, and ſtir it till the butter is melted ; 
beat up the yolks of ſix eggs and tir in, then butter 
your diſh, ſeaſon the chops with pepper and falt, lay them 
in the diſh, pour the gravy which came out of them over 
th m, and then put the rice over them, beat up the yolks 
0! three eggs and put over all ; ſend it to the oven, and 
bake it three quarters of an hour. 
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Pife % 
Treat en the ſame Way as for coaſting, rub it all clot 
over with butter, and flour it: well; butter an earthen- nigh 
diſh, put ĩt in, and put it in the oven; take it out as ſoon 
23 it is done, put a piece of butter in a cloth, and wipe 
it clean put it in the oven again till it is dry, then take 
it out, lay i it in a diſh, and cut it up as a roaſted one; 
ſkim the fat off the diſh'clean, and take the gravy that 
is under, with the brains, ſage, &c. and half a pint of 
veal gravy, thickeo it with a little butter mixed with 
flour, give it a boil up, and put into the diſh. ; 
Filke of Veal.. 
Tale the bone out of the middle, truſs and · luft it the 
ſiame as for roaſting, butter an earthen<diſh, butter the 
veal all ober, ſprindde on ſome ſalt, and dredge it with 
flour, put it in the diſh and bake it; when done put it in 
© another dich, pour gravy and butter mixed over * and 
_ garniſh wich lemon. 


Ox-Heart. 
Stuff it the ſame as for roaſting, but de not put any pa- 
Fer over it, ſet it upright in the diſh by means of a uite 
and, and bake it two hours : when done, have ſome 
hot gravy ready, put it in a diſh, and ſend it away di- 
ag. Ky 
| Harviags N 
Scale, gut. waſh, and cut off the heads, wipe them 
dry with a cloth, and lay them on @ board ; mix ſome 
black and Jamaica pepper, a few cloyes, and plenty of 
. falt, rub the fiſh with it, lay them ſtraight in a pot, with 
boy leaves between them, cover them with vinegar, tie 
a ſtrong paper oyer them, and bake them in a moderate 
, oven ; they may de eat hot or cold. When you take any 
out, put them in a diſh, with a little of the pickle ; tle 
them down cloſe again, and they will keep a long time. 
$, 


prot? 
Wipe your ſprars with a clean cloth, rub them with 
pepper and faſt, and lay them in a pan; bruiſe a penny- 2 


worth of cochineal, put it in the vinegar, and pout it 
ovef 


* 
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over the ſprats, with ſome bay leaves, tie them down 
[ cloſe with coarſe paper, and ſet them in the oven all 
- dicht. They eat very fine cold. ; 
You may put to a pint of vinegar half a pint of red 
wine, and ſpices if you like it ; but they cat very well 
without. wo * * 
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CHAP. VIII. 


BAS - 


Proper Rules to be obſerved in Broiling. 


E ſure to keep your gridirons clean ſcraped between 

the bars, and rub the tops bright before you uſe 
them, whizh will pWvent their flaring, as it often ſpoils 
every thing y = broil, Before you begin let your fire 
burn clear, and tree from ſnoke; turn your beef: ſteaks, 
' mutton, lamb, or pork chops quick; cutlets ſeldom want 
turning more than once if done gradually; have your 
diſh very hot before the fire, or over a chaffing diſh of 
coals, to put the meat on as ſoon as it is done. Never 
baſte any thing with butter or fat of any kind while broil- 
ing, as it will make it ſmokcy and black. Foals, chick- 
ens, pigeons, &c. require to be broiled gently, becauſe 
they are not ſo ſoon hot through as meat; and hare 
your ſauce ready to ſend, or put over, the moment they 


are done. | 
Fowls and Chickens, _ 

Slit them down the back, and put two ſkewers through 
them to keep them open, ſinge, pepper and ſalt them, 
put your gridiron over a clear fire, and at a dillance; 
put them on the belly-fide downwards firſt, till they are 
nearly half done, then turn them, and take care the 
fleſhy-fide does not burn; put the liver and gizzard on 
a ſkewer, pepper and ſalt and broil them; lay your fowls 
in a hot diſh, and pour freſh or pickled muſhroom ſauc: 
over them; garniſh with the liver and gizzard and 
notched lemon; or this ſauce, pick and waſh ſome ſor- 


rel, chop it fine, put it into a ſtew-pan, with half a 7 
0 , F 0 
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of gravy, a piece of butter mixed with flour, ſeaſon it 
with pepper and falt,- and ſtew it for tei utes; put 
it in the diſh, and the fowls over it, or any ſauce you 
fancy. y : 

Chop ſome parſley fine, mix it up with butter, pepper, 
and ſalt, tie the neck-ends and ſtuff them, tie the other 
end, put your gridiron over a clear fire at a great diſ- 
tance, and broil them gently for half an hour; or you 
may ſplit them down the back, put a ſkewer through, 
pepper, ſalt, and broil them; put them in a hot diſh, - 
with a little gravy under them, and parſley and butter in 


a boat. 
Beef Steaks. | 

Take a rump of beet that has been hung up for five 
or (ix days, cut your ſtakes all the length, Tow half an 
inch thick, beat them with a chopper, put your gridiron 
over a clear fire, and rub it with a little beef-ſuet, put on 
your (leaks, and turn them quick till they are nearly 
done, then pepper and ſalt them, and turn them quick 
till done; have a hot diſh, put them in, cover them up, 
and ſend them away hot, with chopped ſhallots, horſe- 
radiſh, and pickles in ſaucers. | 

Beef Steaks the French Way. 

Put half a pint of gravy, the ſame of red wine, with 
half a dozen ſhallots chopped fine, ſeaſoned with pepper 
and ſalt, into a ſtew-pan z cut two fine rump-ſtakes, half 
broil them, then cut them in ſquare pieces, and put them 
in a ſtew-pan, with à ſpoonful of vinegar, cover them 


cloſe, and fimmer them over a ſlow fire half an hour; 


then pur them into a hot diſh, cover them, and ſend 
them away. hot. | 
. Mutton.Chops. | 
Take a loin of mutton, cut off the ſkin and part of 


the fat, (if it is very fat cut the chops about half an inch 


thick) pepper. and falt them, put your gridiron over a 
clear fire, and broil them quick; (but mind that the 
gridiron does not flare, for that will ſpoil them) put 
them into a hot diſh, with a ſpoonful of ketchup, under 
them, and horfe-radiſh and chopped ſhallots in ſaucers. 


Cuticts 


ler 
8 Cutlets Maintenon. 
Cut ſix thin chops off the beſt end of a neck of mut - ( 


ton, with à bone in each, cut the fat off the bone and of | 
ſcrape ſt clean; take fix half-ſheets of paper, and rub a irot 
little butter over them, rub the crumb of a ſtale penny bro 
loaf through a cullender, ſhred ſome parſley, ſweet herbs, ore! 
and a lemon-peel fine, mix them witli the crumbs, and 
ſeaſon it with pepper, ſalt, and nutmeg ; melt a little 1 
butter in a ſtew-panj dip the chops in on both ſides, and put 
put the crumbs, &c. on them, put them in the paper and ſeal 
faſten it, leaving out the bone, broil them for twenty a ve 
minutes over a very clear fire, but mind the paper does take 
not catch fire ; put them into a hot diſh, with poveroy blac 
ſauce in a boat. then 
You may make it of a loin of mutton the ſame way. 
| | Pork Chops. F 
Cut a loin of pork into chops half an inch thick, then 
notch the rind, pepper and falt them, and broil them mel! 
over a clear fire of a fine brown; (they require more 
time than-mutton) when done, put them in a hot diſh, 1 
with a little gravy under them. | then 
: Veal Cutlets. pret! 
Cut your cutlets off a fillet of veal about a quarter of broy 
an inch thick, and about fix inches broad, put bread tle o 
. crumbs and herbs, the ſame as for cutlets maintenon, 
on both fides, put your gridiron over a very clear fire, C 
put on the cutlets, and broil one fide of * & brown, acro! 
turn them, broil the other ſide the ſame way, and put over 
them in a hot diſh ; have ready the following ſauce : put dich, 
half a pint of gravy in a ſauce- pan, with a piece of but- lamb 


ter mixed with flour, two ſpoonfuls of ketchup, a little 
pepper and ſalt, boil it till it is thick and ſmooth, and 
put it over them; or freſh or pickled muſhroom ſauce, 
with thin raſhers of bacon broiled for garniſh. 

: Veal Cutlets Maintenon. 

Cut your cutlets off a fillet of veal a quarter of an 
inch thick, and two inches ſquare, put them in paper the 
" fame as cutlets maintenon, broil them, put them in 4 
hot diſh, with poveroy ſauce in a boat. 1 

| e 
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Veal Chops. 

Cut your chops off a loin of veal about three quarters 
of an inch thick, pepper and falt them, put your grid- 
iron over a clear fire, and -broil them gently of a fine 
brown; put them in a hot diſh, with gravy and butter 


orer them. TS 
Lamb Chops. - 

Take a loin of grafs lamb, and cut it into thin chops, 
put a ſkewer through the kidney part to keep it together, 
ſeaſon them with pepper and ſalt, put your gridiron over 
a very clear fire, and broil them of a ſine brown, but 
take care they do not flare, as that will make them - 
black; when done, put them in a hot diſh and cover 
them, ſend them away _ and hot. 

otatoes. By 

Firſt boi] and peel them, cut them in two, and broil 
them brown on both ſides, put them in a hot diſti, with 
melted butter in a boat. N 

Legs of Turkey or Forolli. 

Take the legs that have been boiled or roaſted, fcore . 
them acroſs, and ſeafon them with Cayan pepper and ſalt 
pretty high, and broil them over a clear fire of a nice 
brown ; when done, put them in a hot diſh, wich a lit- 
tle gravy under them. | 

| Calf*s Heart. 
Cut the deaf ears off, and ſplit it open, put a-ſkewer 
acroſs, ſcaſon it with pepper and falt, broil it gently 
over a clear fire, fifteen minutes, then put it in a hot 
di, and rub a piece of butter over it. A ſheep or 
lamb's heart is done the ſame way. ; 
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Proper Rules to be obſerved in Frying. thir 


EFORE you proceed to fry any thing, mind that bay 
your frying-pan is very clean, free from ſand, and 

will tinned ; and when you uſe any fat, be ſure it is well ther 
rendered and clean, and before you put any thing in to the 
have your fat boiling hot, but do not Jet it burn, as it 
will fry every thing black ; you may know when it is hot, 
by its not hiſſing ; throw in a little bit of bread, and if WP 
it fries criſp your fat is hot: be careful to wipe every 


thing with a cloth before you fry it. As fried parſley is « 
often wanted to garniſh, be ſure to have it well picked flow! 
and waſhed, put it into a cloth, and ſwing it backwards on | 
and forwards till the water is out, then have your pn of beſo 
fat hot and put it in, fry it quick, but mind it does not tome 
boil over; have a ſlice ready to take out the moment it whit 
is criſp, for if you let it ſtay too long it will look black, PEpF 
and put it on a ſieve or coarſe cloth before the fire to yolk 
drain.” till i 
Beef Steaks. Lien 
Cut rump ſteaks in the ſame manner as for broiling, 

put a piece of butter into a ſtew-pan and melt it, ſeaſon | C 
the ſteaks with pepper and ſalt, put them in the pan, and lirer 
fry them on both ſides of a fine broun; put them into 2 the { 
hot diſh before the fire, throw out the fat; ſhake a little dip; 
flour into the pan, and half a pint of gravy, with two * 
or three ſhallots chopped fine, and a ſpoonful of ketchup, quic 
boil it up, and pour it over the ſteaks, with horſe-radilh rain 


and pickles in ſaucers. 
| Mutton 
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Cut a loin of mutton into chops, takes che ſlein, 
pepper and ſalt them, put a little butter into a pan, melt 
it, put in the chops, and. fry them quick and brown on 
both ſides ; chop a little ſhallot or onion ſmall, put it in 
the diſh, with the chops over it, garniſh with horſe- 
radiſh, CC 

* lamb Chops. 

Cut a loin, or tne be(t end of a neck of — into 
thin chops, pepper and ſalt them, rub the ane 
on both 1546, and ſprinkle _— — 
have a pan of beef - dripping boiling hot, put them in, 
and fry them on both ſides of a fine gold colour; take 
them out, and put them on a ſieve before the ſite to drain 
the fut from them; put them into a hot diſh, and par- 
nih with plenty of fried parſley, with plain butter in 2 
boat; or you may fry them in plenty of butter if you 
like it beſt. | 1 | 

Anudiber May. 

Cut the lamb into chops as before, pepper, falt, and 
four them; at ſame: butter into a ſtew- pan, fry them 
on both ſides of a nice browy, and put them in a diſh 
before the fire; pour the fat out of the pan, ſhake in 
lome flour, put in half a pint of white pravy, a jill of 
white wine, and a few capers chopped fine, ſeaſoned with 
pepper, ſalt, and a little nutmeg, - boil it up; beat the 
yoiks-of two eggs well up and put in, keeping it ſtirring 
till it is thick, then pour it over the chope, and:garnifh 
mem with fried parſley. p 
Lamb Fry. 

Cut your fry into pieces about two inches long, the 
lier into thin flices, pepper, ſalt, and flour. it well take 
the {kin off the ſtones: have a pan of hogs lard: or 'beeF- 
tripping bviling:hot, put the fry in, and vhen you think 
mis halt done ꝓut in the liver, keep it turning, fry" it 
quick of a fine brown, and then put it on a ſieve to 
grain; fry a handful of parſley criſp, put a ſiſh-drainer 
in the diſh, put the fry on that, and-garnith with the 
fried patſley, with plain — in a boat; or you may 
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give it a ſcald firſt, but nat the liver, rub it over with. 
the yoſk af an egg, ſprinkle bread · crumbs over it, and meg 
fry it as before; - 
” bbs Pigs Ears. * in tl 

Boil them till = are tender, then cut them in two, Ml fry 
make a light ale or ſmall beer batter, and dip them in; ¶ feve 
have a pan of fat boiling hot, fry thay criſp and brown, {MW mul 

and put them on a ſieve to drain the fat from them; ¶ beet 
then put them in a hot diſh, mix ſome melted butter 
with a ſpoonful of muſtard, pour it over them, and ſend 

them to table hot. | 
| Veal Steaks... 


Cut your ſteaks about as large as a crown piece, pep. 
per and ſalt them; put ſome butter in a frying-pan and 
melt it, put in the ſteaks, fry them on both ſides of a 
light brown, and then put them into a diſh before the 
fire ; pour the fat out of the pan, ſhake in a little flour, 
with half a pint of gravy, a ſpoonful of ketchup, and 2 
little pepper and ſalt, boil it up, ſqueeze in the juice of 
a quarter of a lemon, pour it over the ſteaks, and parniſh 
with lemon; cover it over, and ſend it away hot, 

Cold Vedl. 

Cut your veal in thin flices, about as large as a half- 
crown piece, and as long as you pleaſe ; have ready ſome 
bread-crumbs, parſley, ſweet, herbs, and lemon-pee! 
ſhred fine, all mixed together- ſeafon with pepper, ſalt, 
and grated nutmeg, rub ſome yolks of eggs on both ſides, 
and ſprinkle the crumbs and herbs on them; put ſome 
butter into a pan and melt it, put the veal in, and fry it 
brown on both ſides ; when done, put it in a diſh before 
the ſire: in the mean time make a little gravy of the 
bones, ſhake a little flour in the pan, and put in the gr 
vy, with a ſpoonful of ketchup, tir it round, ſqueeze 
in a little lemon, boil it up, and ſtrain it through a ſete WP Par 
over the veal ; garniſh with lemon. You may put a fev WP {lic 
pickled muſhrooms over the veal. bem | 

Cold Fowl, Pigeon, or Rabbi. em 11 

Cut them in quarters, and beat up an egg or two, 2% Hen 
cording to the quantity you dreſs, grate in a little out te pl 
* | - me 


e 147 


and I meg, ſome pepper and ſalt, ſome parſley, ſweet herbs, 
Jemon-peel ſhred fine, and a few bread-crumbs, dip them 
in this batter 3 have a pan of dripping boiling hot, and 
wo, Ml fry them of a light brown ; when done, put them on a 
in; dere to drain, then put them in a hot diſh with pickled 
wn, nuſhroom ſauce over them, and garniſh with lemon and 
em; Wl bcet-root. ; C | 
utter Tripe. i 
ſend Take the middle of the double tripe, :nd cut it acroſs 
about three inches wide; make a good ſmall-beer or ale 
batter, and dip the tripe in on both ſides; have ready a 
pep. ban of bogs-lard or dripping boiling hot, put it in, and 
and (ry it of a fine brown on both ſides ; take it out, and put 


of 2 Wit on a ſieve or coarſe cloth to drain before the fire, then 
» the pat it in a hot diſh, with a fiſh drainer in it; garniſh 
our, Nich fried parſley, and plain butter in a boat. 

nd a You may rub it over with the yolks of eggs inſtead of 
ce of Natter if you pleaſe. 


Sauſages. 

Put them into a ſauce-pan of hot water, and boil them 
wo or three minutes ; take them out, and prick them 
n ſeveral places with a pin, Which will prevent them 
rom burſting; put a piece of butter in a pan, and make 
t hot, put in the ſauſages, fry them brown on both ſides, 


ſalt, Ind then put them on a ſieve to drain; out ſome toaſts 
ſides; ro a diſh and the ſauſages over them. ; 
ſome You may pare and core ſix apples, cut four in ſlices 
fry it chick as a crown piece, the other two in quarters, 
efore Wd fry them with ſauſages3 lay the ſauſages in the mid-- 
f the Ne of the diſh, the apples round, and garniſh with the 
e g aners. Me = 
yeere ' Potatecs. | 7 
aer Pare as many raw potatoes as you will wants cut them 
a fen . ſlices as big as a crown piece, flou- them, and fry”, 
em brown and criſp on both ſides in freſh butter; put 
em in a hot diſh, and pour melted butter, ſack, and 
0, 20% Har mixed over them, or ſend them without, only a 
e nut- le plain butter in a boat. | 


Artichokes. a 
Take four artichokes, break them off the ſilks, waſh 
H 2 9 them 
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them clean, cut all the large leaves off cloſe to the Y 
choke, and boil them till tender; then cut them in quar- ral 
ters, pepper, ſalt, and flour them, fry them brown in the 

_ freſh butter, and put them in a hot diſh, with plain but. 
ter in a boat. Win | 
When you have artichoke bottoms, dried or pickled; 5 


if dried, ſimmer them till they are tender, wipe them 
dry with'a cloth, make a ſmall-beer, ale, or egg batter, 0 
and fry them brown in a pan of boiling hot fat ; if pickled, # 


[ lay them in water all night, then take them out, wipe » 
| them dry with a cloth, dip them in batter, and fry them I . 
4 brown; put them on a ſieve to drain, put them in a hot 1 
; _ diſh, and pcur melted buttet over them. Theſe are a Ne 
1% pretty corner diſh; for ſupper. | 
% Take twelve heads of cellery, trim off all the green 0 
and outſide ſtalks, waſh and pare the roots clean; beat * 
. up the yolks of three eggs with half a pint of white wine, py 
i] erate in ſome nutmeg and a little ſalt, mix all together 11 
with flour into a batter, and dip every head into it; put b 
a2 pound of butter into a pan and make it hot, then put 0 
4 in the cellery and fry it brown ; when done, put it on a 3 
. _ fieve to drain, then put it in a hot diſh, with plain but- 8 
1 ter over w. 0 * 


Cauliflowers. 

Take one large or two ſmall cauliflowers, waſh them 
very elean, half boi] them, and pull them into ſprigs; 
male a batter thus: beat up the yolks of two eggs, with 
a jill of white wine, a little grated nutmeg, and a little 
* falt, mix it with flour into a light batter, and dip in the 
ſprigs ; have ready a large — of hogs-la:d boiling hot, 
put them in ſprig by ſprig, fry them of a fine. brown, and 
then put them on a ſieve to drain; put them in a hot di 
and pour melted butter over them, They are a pretty 

garniſh round a boiled cauliflower. - 


| Eggs, 

Put about half a pound of good fat into a frying pan, 
make it hot, break half a dozen eggs into cups and put 
in, fry them quick, but net too much, take them * 
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wich an egg-ſlice and put them on a toaſt; or fry i 
raſhers of bacon, put them in a Giſh, and the eggs over 
them. . 8 
1 Oyſters. G 

Take the largeſt oyſters you can get, give them a bot 

in their own liquor a moment, rain the liquor from 
them, waſh them well in cold water, and dry them in 
2 cloth; make a good fmali-beer. ale, or egg batier, 
ſeaſoned with a litile nutmeg and ſalt, and dip them in; 
have a pan of hogs-lard boiling hot, fry them of a light 
brown, put them on a fieve to drain, and then in a hot 
diſh ; or to garnith made diſhes, calf 's head, cod's begd, 
Kc. 0 5 

Calf 't Liver and Bacon. 

Cut a calf 's liver acroſs in ſſices, wipe it dry wich a 
cloth, pepper, ſalt, and flour it; put a quarter of a 
pound of butter into a frying-pan, make it hot, put in 
the liver, and fry it brown on both ſides; put it (d 
diſh before the fire, pour the fat out of the pan, ſuake in 
a little flour, and put in a er of a pod of butter, 
ſtir it round, and put in half a pint of boiling water, a 
ſpoonful of ketchup, a little pepper and alt, boil it up 
and put it over the liver: in the mean time fry half a 
dozen raſhers of bacon and put round, and garniſh. with. | 
criſp parſley, 2 : 
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CHAP. X. 
STEWS Af HASHES. 


Proper Rules to be obſerved in Stewing and Huſhing, 
BE ORE you proceed to ſtew any thing, mind that 


your ſtew-pans and covers are free from ſand of 
greaſe, and well tinned ; and have all your ingredients 
ready to put in at once. Be ſure to ſim every thing 
well and clear from fat, as nothing looks worſe than to 
ſee the fat ſwim to the top. For haſhes, be ſure to hare 
your ſauce ready before you put the meat in, and that 
will prevent it from being hard ; particularly beef, mut. 
ton, and veniſon, ſhould only be made hot through, for 
if you let it boil, it makes it tough and hard, and en- 


tirely ſpoils it. | 
| Rump of Beef. 
Take a rump of beef, cut the meat from the bone, 
lay it in a ſtew-pan, with a quart of gravy, a pint of red 


wine, and as much water as will nearly cover it, with 


ſome whole pepper, two or three onions, a bundle of 


| ſweet herbs, ſome Cayan pepper and ſalt, and a jill of 


ketchup, cover it cloſe, ſtew it gently over a ſlow fre 
for four hours, and put ſome red hot coals at the top: 
in the mean time cut four or five turneps and two carro's 
into any thape you pleaſe,-four heads of cellery cut about 
an inch long, with a dozen ſmall onions, and boil them 
till they are tender; then take out the beef, put it in a 
diſh before the fre, ſtrain off the liquor through a ſieve, 
and ſcim off all the fat clean; put a piece of butter into 
a ſtew- pan, melt it, and put two ſpoonfuls of flour in, 
ſtir it till it is ſmooth, then by degrees pour the liquor 
in, keep it ſtirring till it is ſmooth, and put in the car- 

| rote, 
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ots. Ke. boil it up five minutes, and if it wants any ſea- 

boning put. it in; then put the beef into a deep diſh, put 

the ſauce over it, and garniſh with fried ſippets; or you 

may put truffles and morels, pickled muſhrooms and ar- 

iichoke bottoms in the ſauce, inſtead of the turnips, &c. 
Rump of Beef another Way. 

Boil it for two hours, then take it up, and peel off 
the ſkin ; chop a handful of parſley, all forts of ſweet 
herbs, and a lemon-peel ſhred fine, ſome beaten cloves, 
mace, nutmeg, pepper and ſalt, mixed together, cut holes 
in the beef with a tharp-pointed knife and ſtuff it in, ſave 
the liquor that comes from the meat, put the beef into 
a deep ſtew-pan, and put in the liquor, with a pint of 
claret, rub the meat over with the yolk of an egg, bake 
it two hours, or ſtew it over a ſlow fire, with fire on the 
top; then put it in a diſh, ſtrain off the liquor, ſkim it 
well, and pour it over the meat; garniſh with fried 
bppets, | | 
. Rumbp or Briſket of Peef the French Way. 

Take a ſmall rump or a piece of briſket of beef, cut it 
from the bone, and lay it in a deep earthen pn] mix a. 
pint of red and white port, a little vinegar, ſome cloves, 
mace, and nutzueg beat fine, parſley, ſweet herbs, and 
hx ſhallots chopped fine altogether, put it over the beef, 
and let it lie all night; cut ſome raſhers of bacon and 
lay them at the bottom of à ſtew-pan, put the beef on, 
with two quarts of good gravy, the wine, &c. twelve bay 
leaves, and a large head of garlick chopped fine, cover 
it cloſe, and put ſome fire on the top, put it over a flow 
fre, and ſtew it five hours; then take it out, put it be- 
fore the fire to keep hot, ſtrain off the liquor, and ſkim 
all the fat clean off, put it into a ſtew- pan, with ſome - 
truffles and morels, pickled muſhrooms and artichoke 
bottoms, blanched and cut into pieces, or ſome carrots 
ind turneps cut as herico, or ſmall ſavoys boiled tender, 
lcaſon with Cayan pepper, and give it a boil up; put the 
beef into a deep dith, pour the 2 oyer it; and garniſh, 
wth fried ſippets. 
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| Beef Obbbots. 

Take abdut fix pounds of any piece of beef, exc 
the leg and ſhin, cut it into pieces about as big as a hen's 
egg, put them into a ſtew-pan, and juſt cover them with 
water, put them over the fire, and when the ſcum riſ:s 

ilkim it clean off, then put in ſome cloves, mace, and 


all- ſpice, and whole pepper tied in a muſlin rag, ſix heady 


of cellery cut an inch long aud well waſhed, a carrot or 


two cut in ſlices, two turneps into dice, a bundle of 


ſweet herbs, ſome pepper and ſalt, and a cruſt of bread, 
ſtew it till the meat is tender, and then rake out the 
ſpice, herbs, and bread, have ſome cruſts of French roll 
criſp before the fire, put them in a difh, and put the 
meat, &c. over them. nn 
You may put in two ounces of Scotch barley or rice 
when you put in the herbs, &c. 
7 Beef the Portugal Hay. 7 
Take a rump of beef, cut the meat off tbe bont, ext 
it in two acroſs, flour the thin end, and fry it in butter 
of a fine brown; boil half a hundred of cheſnuts till they 
are tender, peel them, chop half of them fine, with half 
a pound of beef-ſuet, an onien, ſome ſweet herbs, parl- 
leg, and an anchovy, ſeaſoned with pepper and ſalt, mix 
it all up with the yolks of two gs and ſtuff the thick 
into a ſtew-pan, with 
two quarts of ſtrong broth and a pint of white wine, a 
large. gatlick chopped fine, covet' it clofe, and ſtew i! 
gently for faur hours; then take It out, lay the thick 


piece in the middle, cut the fried pigees in two, and lay 


at each end, and put it to the fire to Keep hot; (train off 
the gravy, ſkim all the fat off clean, and put it in a ſtew. 
pan, with ſome batter, mixed with flopr, a ſpoonſul of 
browning, ſome pickl-d cucumbers cut tn flices, and the 
other cheſnuts peeled and ſkinned ; boil it up till it 13 
thick and ſmooth, ſeaſon it with Cayan pepper and ſalt 
to your palate, and pour it over the beef; garniſh with 
lemon and fried oyſters. * © a 
Bee Steaks. 
Take two fine rump ſteaks, pepper and ſalt them, hy 
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pour the fat out of the frying: pan, and put in the ſauce, 
vich a dozen oyſters blanched, aud a little of the oyſter 
liquor; give it a boil up, pour per the ſleaks, and 
garniſh with horſe-radiſh, ME 3 ad, * 

You may fry che ſteaks firſt, and chen ſtew them; 
put them in a diſh, and ſtrain the ſauce over them, with- 
out any oylters. | | . 

Beef with Cucumbers. 

Take about two pounds of any tender piece of beef, 

t ſome fat bacon over it, and tie a paper over that, 
half roaſt it, and then cut it into ſlices ; pare fix cucum- 
bers, take out the pulp, cut them in little ſquare pieces, 
and flour them, put a piece of butter in a ſtew- pan, fry 
them a few minutes, dredge in a litile flour, pour in a 
pint of gravy, a glaſs of white wine, and ſeaſon it with 
pepper and ſalt, put io the beef, and ſtew it till jt is en · 
der, If the ſauce is not thick enough, put in a little 
ter mixed with flour, and ſtew it til} it is thick ä 
ſmooth; put the meat in à dich, the ſauce over it, and 
garniſh with fried ſippets | 1 

Neats T ongues whole. 

Take two freſh: tongues, waſh them very clean put 
them in water juſt enough to cover them, and fkew chem 
for two houm i; then take them up, peel the ſkin off, ang 
vim all the root part cloſe to the blade, put them into a 
ltew-pan, with a quart of gravy, a bunle of ſweet herbs, 
ſome cloves, mace, Whole pepper, and all-ſpice, in a 
muſlin and half a pint of white wine, cover them 
cloſe, and ſtew them till they are tender; in the m 
time cut ſome carrots and t into dice, and 
them tender ; take out the pie. lad N, it ir = 
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of butter rolled in flour, take out the tongues and put ; 
them in a diſh before the fire, put in the carrots and tyr. h 
neps, ſeaſon it with pepper and falt, boil it till it is thick | 


and ſmooth, ſkim it well, and pour it over the tongues ; a 
garniſh with fried ſippets. | v 

h | Breaft of V eniſon. , 7 
Take the ſkin off a breaſt of veniſon, chop the bones, n 
turn it round, and ſkewer it, put it into a ſtew-pan with d 

a quart of water, half a pint of red wine, a bundle of U 


ſweet berbs, ſame cloves and mace tied in a muſlin rag, 
a little pepper and falt, and ſtew it gently for three. 
hburs ; then take it out, ſkim off all the fat very clean, k 
take out the ſpice and herbs, put in a piece of butter mix- t 
ed with flour, boil it up thick and ſmooth ; ſeaſcn it with b 
a little Cayan pepper, put in the breaſt of veniſon, make * 
it hot, put it into a hot difh, and pour the ſauce over it; c 
garniſh with lemon and beet-root, with hot currant jelly f 
in a boat. { 


Breaft of V eniſon another Way. | t 
Take a breaſt of veniſon, ſkin and bone it, cut it into t 
four pieces, pepper, ſalt, and flour it, put æ quarter of 
a pound of butter into a pan, make it bot, and fry the 2 
veniſon brown ; then put in a pint of gravy, half a pint P 
of red wine, four ſhallots chopped fine, ſeaſoned with a þ 
little beaten mace, Cayan pepper and ſalt, cover it cloſe, it 
ſtew it gently over a flow fire: till it is tender, and ſkim 7 
it well; then put it ivto a hot diſh, and garniſh with le- k 


mon, with hot currant jelly in a boat. p 
Knuckle of Veal. 5 

Take a knuckle of veal, break the ſhank, and waſh a 

it very clean: lay three or four wooden ſkewers at the a 
bottom of a ſtew-pan, with two quarts of water, a bun- a 
dle of ſweet herbs, an onion, a few cloves, mace, and a 
whole pepper, a cruſt of bread, and ſome ſalt, cover it uk 
_ cloſe, and as ſoon as the ſcum riſes ſkim. it well, and Q 
ſte w it gently for two hours; when done, put it into c 
deep diſh, and ftrain the liquor over it. t 
" Knuckle of Veal with Rice. ö ol 


Break the ſhank of a knuckle of yeal, * ſq 
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and put it into a pot with four quarts of water; when it 

boils ſkim it clean, and put in a bundle of ſweet herbe, 
ſome cloves, mace, and all- ſpice tied in a muſlin rag, 

and ſeaſon it with ſalt to your liking; put in a pound of 

whole rice well waſhed and picked, cover it cloſe, ſtew 
it two hours, and give it a ſtir round often to keep the 

meat and rice from ſticking ; when done, put it into a 

deep dith. take out the ſweet herbs and ſpice, and pour 
the rice and bt oth over it. 

e. Calf or Lamb's Head. 

Take a calf or lamb's head, and with a ſharp-pointed 
knife take all the meat c'ean off the bones, cut out the 
tongue, lay it in water for ohe hour to ſoak out che 
blood, take out the brains and lay them in water like; 
viſe; take two pounds of veal and a pound of beef-ſuet, 
chop them together, with the crumb of a penny loaf, 


ſome ſweet herbs, parſley, and lemon-yeel ſhred fine, 


ſeaſon it with grated nutmeg, pepper and falt, mix ĩt al- 
together with the yolks of four eggs, hut fave out enough. 
o make twenty ſmall balls; waſh the head clean,” and 
wipe it dry with a cloth, put the force-meat in the inſide. 


2nd cloſe it together, and tie it round with packthreaQ,. 


put it into a ſtew-pan, with two quarts of gravy, half a 
nt of white wine, and a bundle of ſweet herbs, cover 
it cloſe, and (tew it gently : in the mean time boil the 
tongue till it is tender, peel it, and cut it into thin ſlices ;. 
wah out the brains and chop them fine, with a little 
pariley and lemon peel cut tine, a little grated nutmeg, 
pepper and ſalt, mixed up with the yolks of two eggs 
and a ſpoonful of flour; have a pan of hot dripping, 
and with a ſpoon drop them in, and fry them in drops of 
(fine brown, put them on a ſieve to dry, fry the balls; 
and keep them both hot, and a dozen dyſters fried; 
when the head is done take it up, uptie it, put it ina 
cilh, and cover it over to keep it hot; ſkim the gravy 
clean, put in a piece of butter mixed with flour, the 
tongue cut in ſlices, ſome truffles and morels, and a jill 
of pickled muſhrooms, «boil all up till it is thick and 
ſmooth, ſeaſon it to your . palate, take out * 
1 x | 1 dier 
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vage lettuces cut fine, and a quart of old green peas, {:a- 


FY Take a turkey and truſs it as for boiling, fill the breaf 
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hetbs, pour the ſauce-ovef the head, put the fried orf. 
ters upon it, the balls round it, and garniſh with the 


fried brains. Y 
# ; Fillet of Veal. | 
Take the fillet of a cow calf, take out the bone, and 
make the following ſtuffing : take half a pound of Jay 


| veal, half a pound of beef or veal} ſuet, the crumb of x 


penny loaf, chop them well together, with ſome ſweet 
herbs, parſley, and lemon-peel ſhred fine, a little grated 
nutmeg, Cloned with pepper and ſalt, mix it up with 
the yolks of two eggs, and {tuff the fillet under the ud. 
der and in the middle, ſkewer it up and half roaſt it; 
then take it up, and put it into a deep ſtew-pan, with 


three pints of gravy, a jill of white wine, a bundle of 


ſweet herbs, and a little beaten mace, cover it cloſe and 
ſtew it for two liours; take out the fillet and {weet herbs, 
put the fillet in a diſh before the fire to keep hot, ſkim 
the fat off the gravy, put a piece of butter into a ſtew. 
pan, melt it, and put in a fpoonful of flour, ſtir it till i: 
is ſmooth, then by degrees pour in the gravy, ſtir it till 
it boils and is ſmooth, then put in ſome pickled muſh- 
rooms, truffles, morels, and artichoke bottoms cut into 


pieces, ſeaſon it with Cayan pepper and ſalt to your lik- 


ing, and the juice of half a lemon, boil it up for fire 
minutes, and ſkim it free from fat; put the filler into a 
clean hot diſh; pour the fauce over it, and garniſh with 
lemon and beet-root. 
| Veal and Peas. 

Take about four pounds of a breaſt of veal, cut it into 
Fmall ſquare pieces, and flour it; put a quarter of 2 

und of butter into a flew-pan, put in the veal, and 


E ry it of a light brown: then pour in three pints of boil- 


ing water, two or three onions chopped fine, two cab- 


ſon it with pepper and ſalt, and ſtew it two hours, and 
Kim it clean; when done, put the veal into a dith, the 
peas, &c. over it; and garniſh with jſemon. 

| © "Turkey flewed brown. 


and 


* 


garaiſh with lemon. ö 


two pigeons, with a pound of pickled tongue peeled, 


. the turkey and put it into à hot diſh, take out the ſweet 
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and infide with fqrce-meat, lard the breaſt, and half 
roalt it; then take it up, put it into a deep- ſtew- pan 
that will juſt hold it, put in as much gravy as will cover 
it, a jill of white wine, ſome whole pepper, cloves, and 
mace tied in a rag, and a bundle of tweet herbs, cover 
it cloſe, and ſtew it gently for one hour; then take up 
the turkey, and keep it hot before the ſire; put a little 
butter in a ftew-pan, melt it, and put in a ſpootful of 
flour, ſtir it till it is ſmooth, ſtrain the gravy to it, and 
boil it ell till there is about a pint ; put the turkey in a 
hot diſh, pour the ſauce over it, and garniſſi with lemon 
and fried oyſters. | | 
You nay fill half a dozen little French rolls, or oyſter 
loaves, with ſtewed oyſters, and put them round, and 


- Another Way. 

Take your turkey, draw it, and with a ſmall pointed 
knife bone it, but mind you do not cut the ſkin on the 
back, then fill it with the following force-meat * take the 
brealt of a fowl, half a pound of Jean veal, the fleſh of 


chop them together, then beat them in a mortar, with 
the marrow of a beef. bone, or half a pound of veal kid- 
ney-ſuet, ſesſon it with beatea cloves, mace, nutmeg, 
pepper and ſalt, mix it all well together with the yolks 
of two eggs, fill the turkey, ſinge and flour it; put a 
pound of butter in a ſtew-pan ang fry it of a fine brown ; 
put four wooden ſkewers at the bottom of a ſtew - pan, juſt , 
big enough to hold it and to keep it from ſticking, put on 
the turkey, with à quart of good gravy, half a pint of 
white vine, a bundle of ſweer herbs, ſome cloves, mace, 
and all · ſpice tied in a rag, half a pint of freſh muſhrooms, 
an ounce of truffles and morels, a piece of butter rolled 
in flour, ſeaſoned with Cayan pepper and ſalt, cover it 
cloſe, and ſtew it for one hour and a half; then take up 


herbs and ſpice, ſkim the ſauce well, and pour it over 
the turkey; put ſix oylter loaves,” with ſtewed oyſters 
in them,” round it, and garniſh with lemon. ; 
| Turkey 

1 
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Turkey with Cellery. 

Truſs a turkey as for boiling, ſinge it, put four ſkewers 

at the bottom of a ſtew-pan, put in the turkey, with a 

quart of gravy, half a pint of white wine, ſeaſon it with 

pepper and ſalt, a little beaten cloves and mace ; take 

the white part of a dozen heads of cellery, cut it about 


one inch long, walh it very clean, and put it in, cover 


the pan cloſe, and ſtew it gently for one hour; then un- 
cover it, put in a ſpoonful of ketchup, a piece of butrer 
rolled in flour, and ſtew it half an hour lopger; then 
take outthe turkey and put it in a hot dith, Kin off the 
fat, and pour the ſauce over it; garaiſh with lemon and 
beet - root. 
. Fowl. 


Truſs a fowl as for boiling, ſinge it, and ſtuff it with 
yeal force-meat, put it into a ſtew-pan, with a pint and 
a half of gravy, a glaſs of white wine, a bundle of ſweet 
_ herbs, alittle beaten cloves, mace, pepper and ſalt, co- 

ver it cloſe, and ſtew it half an hour; then put in a 
piece of butter as big as a walnut mixed with flour, a jiil 
of muſhrooms, a few truffles and morels waſhel clean, 
cover it. and ſtew it fifteen minutes longer; theo take 
out the fowl, put it in a diſh, take out the ſweet herbs, 
ſkim the ſauce well, and pour it over the fowl ; garniſh 
with lemon and beet-roaz. 9 

Fowl with Cellery. | | 

Take a large fowl and bone it io the following man- 
ner: take a ſmall-pointed knife and begin at the breaſt, 
and carefully take all the fleſh off the bones, but leave 
on the rump, then fill it with veal force-meat, {inge it, 
and put it into a ſtew-pan, with a quart of gravy, a bun- 
dle of ſweet herbs, half a pint of white wine, ſeaſon it 
with beaten cloves, mace, pepper and ſalt; wath the 


white part of half a dozen heads of cellery very clean, 


cut them one inch long, put them in, cover them cloſe, 
and ſtew them half an hour very gently ; take off the 
cover, and put in à piece of butter mixed with flour, 
ſhake it round, and ſtew it very gently half an hour 
longer; then take out the fowl and put it into a hot diſh, 

take 
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take out the ſweet-herbs, ſkim the ſauce well, and pour 
it over the fow] ; garniſh with lemon and beet root. 
, Fowl with” Rice. 

' Truſs a fowl as for boiling, put it into a' ſtew-pan 
with a quart of water, a bundle of ſweet herbs, ſeaſon 
it with a little beaten cloves and mace, ſome pepper and 
ſalt, cover it cloſe and ſtew it half an hour: in the 
mean time boil four ounces of rice in a quart of water 
till it is tender, ſtrain it off, put it to the fowl, and ſtew 
it for fifteen minutes longer very gently, but take care 
it does not ſtick : then put the fowl in a hot diſh, take 
out the ſweet herbs, and put the rice and ſauce over it. 

You may uſe gravy inſtead of water if you want it 


nch. 3 ä 
Fowl or Chicken the Dutch Way. | 

Take a fowl or chicken, truſs it as for boiling, and 
foge it; beat four es, four blades of mace, and half 
2 nutmeg fine, chop half a handful of parſley fine, with 
ſome pepper and ſalt, mix them together, and put it in 
the intide of the fowl or.chicken, flour it all over, put 
it into a ſtew-pan, and char as much freſh butter as will 
cover it, ſtew it gently for one hour, then put it into a 
China bowl with the butter, and ſend, it up hot. * 

Chickens. 

Draw two chickens, ſinge and waſh them clean, cut 
them in quarters, put them in a ſtew-pan, with half a 
pat of white gravy, half a pint of white wine, a bundle 
of ſweet herbs, a little cloves and mace beat fine, a lit- 
tle pepper and ſalt, with a piece of butter rolled in flour, 
cover them cloſe, and ſtew them half an hour; then 
take out the ſweer-herbs, ſkim them clean, give them a 
ſtew up, put the chickens into a hot diſh, pour the ſame 
over them, and garniſh with lemon. N. 

You may put muſhrooms, truffles and morels, or arti- 
choke bottoms, if you pleaſe. T 

Chickens another Way. 

Take two chickens, draw and finge them, waſh them 

'ery clean, and boil them ten minutes; then take them 


p in a pewter diſh, cut them up, ſeparating ery ne 


* 


: * 


160 STEWS any HASHES. 


and takè out The breaſt-bones; if you hare a filves dit 
and cover put them in, and the liquor that comes fron, 
them; if it is not enough, add a jill of the liquor they 
were boiled in, with a little beaten mace and ſalt, cove; 
them cloſe, and itew them gently over a ſtove or chaffing 


diſh of coals for ten minutes, and Tend them to table in 


the ſame diſh. 

If you have not a ſilver diſh, make uſe of a peter 
one, with another to cover it. . 

| Chickens the Scotch Way. 

Take two chickens, draw and finge them, waſh them 
very clean, cut them in quarters, dry them with a clean 
cloth, put them into a flew-pan, and juſt cover them 
with water, with a bundle of parſley, a little beaten 
mace and falt, covet them cloſe, and ſtew them half an 
hour; take out the bundle of parſl;y, chop a handſul of 
parſley fine, beat up fix eggs wl. s and all, ſkim the 
chickens, put in the pazſley and eggs, keep them ſtirriag 
till tmck, but do not let them boil, then put them into a 
deep diſh, and ſend chem u hot. | 

| Phetant. 
Pick, diaw, and truſs the pheaſant with the head on, 
ſinge it, put it into a ſtew- pan, with a pint of veal gras), 
half a pint of white wine, four ſhallo:s chopped fine, ſca- 
ſoned with beaten mace, Cayan pepper and ſalt, cover 
it cloſe, and ſte it half an hour; then have ready ſome 
truffles and morels, two artichoke bottoms blanched and 
cut in pieces, a dozen of chefnuts boiled and pecled, a 
piece of butter rolled in flour, with the juice of halt a le- 
mon, cover it over, flew itten minutes, and ſłim it clead; 
then put the pheaſant into the diſh, pour the fauce over 
it, and garniſh with force meat balls fried and cut in two. 
A black-legged fowl, truſſed like a pheaſant, is u good 

ſubſtitute for a pheaſant if you have none. 

Partiidges are ſtewed the ſame way. 

| "Pigeons. 8 
Take five or fix pigeons, pick, draw, and truſs them 
as for roaſting ; make a ſeaſoning with a Juxle beaten 
cloves,” mace, pepper and ſalt, ſome parſiey and 2 
| | e 
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herbs fhref fine, mix it up with a little batter, put it in 
the infide of them, tie up the necks and vents, and half 
roaft them; cut off the feet, put them into a flew-pan, 
with a pint of gravy, a jill of v hite wine, a little beazen 
cloves, mace, pepper and ſalt, a bundle of ſweet herbs, 
and two ſhallots chopped fine, cover them cloſe, and 
ew them gently for half an hour; then take out the 
eet herbs and put in a piece of butter mixed with flour, 


/ a fill of pickled muſhrooms, a few truffles and morels 


waſhed clean, and one artichoke bottom cur into pieces, 
ſtew them till they are thick and ſmooth, ſkim them 
clean, and ſqueeze in the juice of haſf z lemen; then 
put them into a hot diſh, the ſauce all over them, and 
* with —— — 8 : 8 
You may ſtew cold roaft pigeons the ſam: way, only 
ſeaſon he lutte. 3 8 vs "MN; Wi 
: | Geefe Gidlete, tk Bet ch 
Take two pair of giblets, ſcald and pick ther.dean;, 
cut the neck in three, ſplit the head, cut the pinions in 
two, the gizzard in four, and feet ia two, waſh them 
very clean, put them in a ſtew pan, wich a quart of veal 
broth, a bundle of ſweet herbs, ſome cloves, mace, and 
alF-pice tied in a rag, ſeaſoned with pepper and ſalt, put 
them over a gentle fire. and ſtew them till the giblets 
are tender; take out the ſpice and ſweet herbs, ſkim 
them very clean, put in about two ounces of butter mix- 
ed with flour, ſhake them round till the butter is melt- 
ed, then mix half a pint of cream with the yolks of two 
eggs, grate in a little nutmeg, pour it to the giblets, keep 
them ſtirriag one way till they are thick and ſmooth, put 
them into @ hot diſh, and garniſh with fippets, = 
; 8 Daucle Gibleis. 8 
 Seald three pair of ducks giblets; waſh them vers 
clean, cut them into pieces, and put them into a ſtew- 
pan, with three pints of water, a bundle of ſweet herbs, 
4 little beaten cloves, mace, and a little ſalt, Cy, tem 
cloſe, agd "flew them gently till they ave teffder; mix 
two ounces of butter with fur and pur ip, take out the 
ſweet herbs, ball ehem up till they are moderately thick, 
gra 8 and 
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and ſkim them well; chop half a handful of parſley and 

ſix green oniops very fine, put them in, and boil them 

up five minutes, and fend them in a hot deep diſh. Yeu 

may put in a litile Cayan pepper if you like them high 

ſealoned. | 
Fare. 

Caſe the hare, cut it into pieces, and waſh it vcty 
clean; put it into a ſtew- pan, with a quart of water, a 
pit of red wine, an onion ſtuck with cloves, a bundle 
of ſweet-herbs, four b'ades of mace, and a few pepper 
corns ; cover it, and When the ſcum riſes ſkim it clean, 
cover it again, and ſtew it gently till the hare is tender, 


then with a fork take out the hare, and ſtrain the gravy 


through a fieve ; put a quarter of a pound of butter into 
a ſtew-pan, melt it, and put a large ſpoonful of flour in, 
ſlic it til it is ſmooth, then by degrees pour the gravy in, 
and ftir it likewiſe, then put in the hare, a ſpoonful of 
ketchup, ſeaſon it with Cayan pepper and falt to your 
palate, give it a toſs or two, put it into a hot diſh, and 


garniſh with fried ſippets. 


You may lard ſome pieces if you like it, or you may 
cut the hare in two, (tuff the belly, roaſt the hind-quar- 
ters, and ſtew the fore-quarters as above, put the roalt 
in the middle of the diſh and the ſtewed round. 

3 Jugged Hare. : 

Caſe your hare and cut it into ſmall pieces, lard ſome 
of the beſt pieces with bacon, put it into a jug or earthen 
jar, with half a pint of red wine, a bundle of ſweet 
herbs, an onion ſtuck with cloves, a few ſhallots chop- 
ped fine, ſeaſon it with Cayan pepper and ſalt, tie it 
claſe with coarſe paper, put it into a pot of water juſt vp 
to the neck, and boil it for three hours ; then take it 
up and put it into a tureen or deep ſoup-dith, take out 


the onion and herbs, and ſend it to table hor. 


You may omit the larding if you do not approve of it. 
Calf *s Feet. 

Take oui the Jarge bones of two calf 's feet, {plit them 
in two, put them in a ſlew-pan, and cover them with 
water, a bundle of ſweet herbs, three. or four blades of 

N EA. mace, 
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mace, and a little ſalt, cover them <loſe, and ſtew them 


a very gently till they are ten er; take out the herbs and 
a ikim them clean, chop half a handful of parſley very fine 
n and put in, boil them ap five minutes, Jay ſome — 
2 at the bottom of a deep diſh, put in the feet, and pour 
the liquor over them. _ 

| Calf 's Head haſhed brown. 

1 Take a calf 's head, take out the brains, waſh it very 
1 clean, and boil it till it is nearly enough; then take it 
* up, cut out the tongue, peel it, and when it is all cold 
* cut the tongue and half the head in thin ſlices; take the 


other half, and carefully take all the meat off the bones 
whole, notch it acroſs, rub it over with the yolk of an 


* ego, ſprinkle with bread-crumbs, ſweet herbs, parſley, 
n, lemon-peel a jt bae, pepper, ſalt, and a little grated 
n, nutmeg, mixed altogether and put over it, and put it 


before the fire to brown ; put a quarter of a pound of 
butter into a ſtew-pan, melt it, then put in two ſpoon- 
fuls of flour, ſtir it till it is ſmooth, then put in a quart 
of good brown gravy, half a pint of white wine, fix ſhal- 
lots chopped fine, two ſpoonfuls of ketchup, a bundle of 
ſweet herbs, ſeaſoned with a little beaten mace, Cayan 
pepper and ſalt, boil it up for ten minutes, and then 


2 jill of pickled muſhrooms, an ounce of truffles and 
morels boiled and waſhed well, two artichoke bottoms 


p cut into eight pieces, a ſweet-bread boiled tender and 
— cut into pieces, and a dozen oyſters blanched, ſtew it 
p altogether gently for a quarter of an hour, and ſqueeze 
11 in the juice of a lemon: in the mean time waſh the 
op brain> well and boil them, cut them into little ſquare 
( pieces, dip them into ale batter, and fry them of a fine 
* brown in a pan of hot fat, and a dozen of large oyſters 
Iried in the ſame manner, put them on a fieve before the 
. fre to drain, (mind that the cheek is nice and brown) 
put the haſh into a hot dith, the cheek at the top, and 
garniſh with fried brains and oyſters. 


lf you think proper you may put in a few force-meat 


. 


and egg. balls. b 


rr cent, OS. 


ltrain it off; put it into a ſtew- pan again, with the haſh, 
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Ca' Head haſhed white. 
Waſh and boil it as before directed, and cut it up in 
the ſame manner; put a quarter of a pound of butter irtg 
a (tew-pan, melt it, and put two ſpoonfuls of flout in, 


ſtir it till it is ſmooth, and put in a quart of veal broth, f 
then put in the haſh, with a jill of muſhrooms, tuo ar- 1 
tichoke bottoms cut in pieces, a ſweet · bread boiled and b 
cut in pieces, ſeaſon it with Cayan pepper andi ſalt, an! h 
ſtew it for fifteen minutes; mix the yolks of two eggs by 
with half a pint of cream, and grate in half a nutmeg, 
put it in, and keep ſhaking it round till it is thick and 
ſmooth; ſqueeze in half a lemon, ſhake it round, put it f; 
into a bot diſh, with the brown head at the top, and par- bs 
aiſh with the fried brains and oyſters. _ 6 
I Calf's Heart hafhed. fy 
After you have roaſted the calf 's heart cut it into thin n 


lices, put half a pint of gravy into a ſtex-pan, « laſs of 1 
white wine, a little butter mixed with flour, a little le- P 
mon · peel ſhred ſine, and ſeaſon it with pepper and ſalt; 

boil it up, then put the beart in, and toſs it up till it is * 
quite hot; put it into a hot diſh, and garniſh with fp- 


ts. 
5 Haſted Veal. 2 


Take ſome cold veal, cut it intg thin ſlices about as 1 
large as a crown piece, put it into a ſtew - pan with ſome 8 
good gravy, a ſpoonful of ketchup, a little butter mixed pa 
with flour, ſome lemon peel ſhred fine, and a little pep- ſlic 


per and falt ; make it thoroughly hot, put it in a hot dilh, 

and garnith with ſippets. 
7 Minced Veal. 

Cut ſony cold veal into flices, and then into tl: 

ſquare bits, but do not chop it, put it into a ſlew- pan, 


with a little white gravy, ſome cream according to the ca 

uantity,* ſome butter mixed with flour, enough to 90 

icken it, ſome lemon- peel ſhred ſine, a little ptppe! ſal 
and ſalt, and a tea ſpognful of lemon pickle, ſhaking l. ing 
over a clear fire till it is very hot, but do not let it boil put 
above à minute, as that will make the veal hard; put dich 
ſome ſippets at the bottom of the diſh, pour the nunce ther 


into it, and put ſippets all round the diſh. Hale F 
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Haſbed Hare. : 

Take ſome hare after it has been roaſted, and cut it 
into ſmall pieces with ſome of the ſtuffing, put half a 
pint of gravy into a ſtew- pan, the ſame quantity of red 
wine, two or three ſhallots ſhred fne, a piece of butter 
mixed with flour, Cayan pepper and ſalt to your palate, 
bojl it up, then put in the hare, and make it thoroughly 
hot, put it into a hot diſh, and garniſh with lemon ant + 
beet-root, or toaſted ſippets. | 

_. Haſhed Veniſon. . 

Cut ſome cold haunch or neck of veniſon into thin 
ſlices, put a little of its own gravy, with half a pint of 
red wine, into a ſtew- pan, four ſhallots chopped very 
fne, two ſpoonfuls of ketchup, a little butter rolled in 
four, ſome pepper and ſalt, boil it up, and then put in 
the veniſon 3 make it as hot as you can, but be ſure you 
do not let it boil above a minute or two, put it in a hot 
diſh, with ſippets all round. 2 

Haunch or neck of mutton done the ſame way eats 
very fine. | ; 

 Iofted Beef. 

Cut ſome cold roaſt beef into very thin ſlices, put a 
pint of gravy into a ſtew- pan, with four ſhallots chopped 
boe, a little butter mixed with flour, a ſpoonful of wal- 
nut pickle, ſome pepper and falt, Md boil it up; then 
put in the beef, with four pickled girkins cut in thin 
llices, make it very hot, and put it into a hot diſh, with 
fppets all round. | 
Haſhed Mutton. | 

Take ſome cold mutton; and with a ſharp knife cut it 
mto thin ſlices, put the bones iato a ftew-pan, with an 
onion chopped fine, a pint of water, and boil it for. a 

rter of an hour ; (train it into a flew-yan, put in a 
poonful of browning, the ſame of — two of three 
aallots chopped fine, ſome pepper and ſalt fo your lik- 
ng, and a little butter mixed with flour, boil it up, then 
put in the mutton, with ſome capers chopped, and ſome 
pickled girkins cut thin, boil it up two or three minutes, 
then put it into a hot diſh, wich toaſted ſippets — 
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If you have not time to boil the bones, make uſe cf 

- ſome good gravy inſtead, but always be ſure to ſave its 

own natural gravy if you can, as that always makes the 
better. 


| Wild Fowl haſhed. © 

Cut your cold wild fowl into ſmall pieces, put a jill of 
gravy into a ſtew-pan, as much red wine, a ſpoonful of 
ketchup, a ſmall onion or ſhallot chopped fine, a little 
butter mixed with flour, ſome pepper and ſalt, and the 
juice of half a lemon, put in the fowl, and boil it up for 
# five minutes; then put it into a hot diſh, and garniſh 
BR: with lemon or beet-root. 

IN Turkey or Fowl haſbed. 

Cut the breaſt of a turkey or fowl into thin ſlices, cu: 
the legs off, ſcore, pepper and ſalt them, and broil them 
of a nice brown; put half a pint of gravy into a ſtew. 
pan, with a little butter mixed with flour, a ſpoonſul of 
ketchup, ſome pepper and ſalt, a little lemon · peel ſhred 
fine, put in the meat, and ſhake it over a clear fire till 
it is thoroughly hot; then put it into a hot diſh, with 

/ toafted ſippets round it, and the legs at top. 
| Woedcocks or Snipes baſbed. 

Take the trails out of the woodcocks or ſnipes, half 
r0aſt them, bruiſe the trails, and put them into a ſtew- 
pan, with a little gravy, a glaſs of red wine, a little ſhal- 
lot chopped fine, and a little pepper and ſalt, cut the 

birds in quarters, put them in, and ſtew them about five 

minutes; cut a thin toaſt, toaſt it on both ſides and but- 

ter it, cut it in quarters, lay it in a hot diſh, and put 

the woodcocks or ſnipes on it, with the ſauce over them. 
Pheaſant and Pariridges haſhed. 

When the birds are roaſted cut them up as for eating, 
put half a pint of good gravy into a ftew-pan, a glaſs of 
white wine, two ſhallots chopped fine, a little butter 
mixed with flour, ſome pepper and falt, and a ſpoonfil 
of ketchup, boil it up, then put in the birds, put them 
over # clear fire, and make them hot, but take care they 
do not boil above a minute, as that will make them hard; 
put them in a diſh, and garniſh with lemon. 


Pigs 


* 
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| Pi, Petty-Toes. | 

Put them into a ſauce pan, with a pint of water, a 
blade of mace, a little whole pepper, and an onion, boil 
them ten minutes; take out the liver, lights, and heart, 
boil the feet till they are tender, mince the liver, &c. 
grate a little nutmeg over it, put it into a ſtew-pan, and 
ſtrain the liquor to it; ſhred a little lenjon-peel very fine 
and put in, with a little butter mixed with flour; boil 
it up, and with a ſpoon ſtir it till it is thick and ſniooth, 
put the mince in the diſh, ſplit the feet in two, and put 
them over it ; garniſh with toaſted fippets. 
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CHAP. XI 


MADE DISHES. 


- 


Proper Rules to be obſerved in Made Difpes, 


T 21S being one of the moſt important chapters in 

this book, it is proper to give the young [-arners 
ſonie rules by which to regulate their conduct. As cop 
per veſſels are the beſt to make all kinds of ma le diſhes 
in, you muſt be careful that they are well tinned and kept 
clean from greaſe or prittineſs. In all brown dithes be 
ſure to ſkim the fat clean off, as nothing looks ſo difa- 

- greeable as to ſee the fat floating at the top; and 
when you uſe wine or anchovy, put it in ſome time be. 
fore your diſh is ready, to take the rawneſs off, as no- 
thing injares the reputation of a made diſh more than 


raw wine or anchovy; and he carcful that it is of a fine p 
brown and a proper thicknq; let none of the ingred- ad 
ents have any predominant taſte more than another, ** 


which muſt depend on the judicious manner you mix 
various articles you make uſe of. In white dithes and 
fricaſees, - have all your ingredients well ie ed and mis- 
ed together, and your ſauce of a proper thickneſs before 
you put in eggs or cream, as neither will contribute much 
to thicken it when you have put them in. Do not put 
your ſtew- pan upon the fire, but hold it a proper height 
over it, and keep ſhaking it one way till it is thick and 
ſmooth, as that will prevent it from curdling or {licking 
to the bottom of the pan, and keep it free from lumps; 
be careful never to let it boil. M hen you diſh it up tabe 
the neat and ingredients out with a fiſh-flice, ſtrain the 


ſauce over it, as that will prevent ſmall bi:s of mat aux 
20 * 4 
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ing with the ſauce, and leave it clean and ſmooth. Ne- 
yer put any fried force-meat balls in any ſauce, but put 
them on a fieve to drain and keep hot before the fire, 
till your diſh is diſhed ; then put them in, as boiling 
them in the ſauce ſoftens them, and makes them have a 
greaſy appearance. In almoſt every made diſh you may 
put in what you think proper, to enlarge it and make it 
good; ſuch as ſweetbreads, ox palates boiled tender, 
freſh, pickled, and dried muſhrooms, cocks-combs, 
trufles, morels, artichoke bottoms, either freſh, boiled, 


cut in four pieces, aſparagus tops, &c. as you can get 
them, or they are in ſeaſon ; force-meat balls, egg-balls, 
or the yolks of hard eggs. The belt things to give a 


cop room pickle. Tn the uſe of Cogan pgs it is beſt to 
ſhes pt but a little in at firſt, as it is ealy to put in more if 
„ your ſauce requires any; and never put any lemon or 


board, with a knife till it is ſmooth, as that will prevent 
is being lumpy when you put it into the ſauce. 


chan : wn Cullis. 
rm Put half a pound of butter into a ſtew-pan, melt it, 
red 


and put four ſpoonfuls of flour in, ſtir it round till it is 
ſmooth, then put in two quarts of good gravy, 2 pint of 
ſyeet wine, fix ſhallots chopped fine, a bundle of ſ.veet 
herbs, a quarter of an ounce of cloves and mace, a fit- 
tle all-ſpice, ſome eſſence of ham, if you have it, or half 


one hour; ſeaſon it with Cayan pepper and ſalt, then 
nub it through a fine ſieve, and keep it for uſe, 
If you have any freſh muſhrooms cut them ſmall and 


put it. N 
A white Cults. 


— 
. 


or pickled, or dried ones, ſoftened in warm water and 
artneſs to ſauce is, lemon - juice, elder vinegar, or muſh- 


ſour into any white ſauce ; till the moment before yon 
put it into the diſh. When you uſe flour and butter, 
mix it together on the back of a trencher, or a clean 


2 pound of Jean ham cut in very ſmall bits, and a lemon 
cut in two, ſtir it well round, and ſtew it gently for 


Put half a pound of _—_ into a ſtew- pan, melt it, 
* 1 put - 


* A : 
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ſhallots chopped fine, a bundle of ſweet herbs, ſome 
freſh muſhrooms chopped, and ſix blades of mace, pu: 


theſe all in, ſtew it gently. a quarter of an hour, and ſkim 


off the fat; then put in a quart of new milk, tir it wel 
round, and boil it gently for half an hour longer; ſeaſon 


it with Cayan pepper and ſalt, rub it through a fine fiere, 


then it will be ready for uſe, | 
; A Beſhemell, 

Take a pound of lean ham, ſhred it very fine, put it 
at the bottom of a ſtew-pan, two pounds of lean veal 
cut into ſmall pieces, and a ſmall fowl cut in pieces, lay 
them over the ham, an onion cut ſmall, fix ſhallots ſhred 
ſmall, the white part of two heads of cellery, a bundle 
of ſweet herbs, fix blades of mace, and a few muſhrooms 
cut ſmall, lay them over the meat, put in half a pintof 
veal broth or water, cover it cloſe, put it over a ſlow fre, 
and ſweat it gently for half an hour, but take care it does 
not ſtick. or burn, as that will ſpoil it; then put in two 
quarts of new milk, ſtir it round, ſtew it gently for half 
an hour, mix half a pint of milk with two ſpoonfuls of 
flour very ſmooth and put in, ſtir it well round, bruiſe 
A little Cayan pepper very. fine and put in, with falt to 
ſeaſon it ; ſtew it till you find it as good as you would 
have it, then rub it through a fine ſieve or tammy, and 
it will be fit for uſe, | 


: 0 of Beef a la Doube. 
| Take à rump of beef and bone it, put it into a diſh, 
take half a pint of white wine, half a pint of vinegar, 
ſome bay leaves, fix ſhallots, an onion, and a bundle of 
ſweet herbs, ſome. cloves, mace, and all-ſpice, boil them 


altogether for five minutes, and pour it over the beef; 


turn it often, and with a ſpoon put the liquor over it 


and let it lie all night; in the morning take it out, cut 
ſome fat bacon into long pieces about a quarter of at 


inch ſquare, chop a handful of parſley, ſome ſweet * 


put in a ſpoonful of flour, and ſtir it till it is ſmooth; 
then pour in three pints of veal gravy, and (tir it till it 
boils ; cut a pound of lean ham in very little bits, (ix 


fx ſhallots, a head or two of garlick very fine, fix blades 
of mace, twelve cloves, twelve corns of all-ſpice, and 
half a nutmeg beat very fine, mix them altogether, with 
ſome pepper and ſalt, and a glaſs of red wine, put the 
bacon to them, and roll it about till it has taken up all 


the ingredients ; then with a ſmall-pointed knife make 
holes a-ſlant through the beef, and put in the bacon, &c. 
or with a large larding-pin'; put the beef into a long 
ew · pan, with about two pounds of fat bacon, cut into 
ſlices, ſome beef-ſuet, a large bundle of ſweet kerbs, two 
heads of garlick, a dozen bay leaves, and ſome ſalt, juſt 
corer it with water, cover it clofe, and ſtew it gently 
for four hours: in the mean time cut two carrots, and 
three or four turneps into any ſhape you pleKſe or fancy, 
two dozen button onions, and the white part of four 
heads of cellery, boil them all till they are tender, and 
put them into a quart of brown cullis; take out the beef, 
Pat it into a diſh, pour the ſauce, over it, and garniſti 
= lemon and beet-root, or fed oyſters, or fried 
ppets. 


buttock the ſame way. 
Rump of Beef a la Braize. 

Prepare a rump of beef the ſame as for a la doube, 
cut ſome raſhers of bacon, and lay them at the bottom 
of a ſtew-ban, put in the beef, with two quarts of gravy, 
one of red wine, ſix ſhalfots, two heads of garlick chop- 
ped fine, fix bay leaves, a little cloves, mace, all-fpice, 
and whole pepper, put ſome ſlices of fat bacon at the 
top, cover it clofe, put it over a flow fire, with a char- 
coal fire at the top, and bratze it gently for four hours; 
then take up the beef, ſtrain the gravy through a ſieve, 
and (kim off all the fat; put a quarter of a pound of but- 
ter into a ſte w · ban, melt it, and then put in two large 
ſpoonfuls of flour, ſtir it till it is ſmooth; then by de- 
grees pour in the gravy, put in ſome truffles and morels, 
half a pint of freſh muſhrooms firſt ſtewed, or a: gill of 
pickled ones, a ſweet-bread cut in pieces, two artichoke 

I 2 bottoms 


You may dreſs a leg of mutton piece, or part of * 
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\ bottoms cutin pieces, ſome force-meat balls boiled, and 


an ox palate boiled tender, and cut into long flips, boil 
it up, ſeaſon it with Cayan pepper moderately high, 
ſqueeze in the juice of a lemon, and boil it up for ten 
minutes; put your beef in to make it hot, then put it 
into a deep diſh, pour the ſauce all over jt, and garniſh 
with lemon and beet-root.- | 

A rolled Rump of Beef. 

Take a rump of beef, cut it from the bones, and (lit 
it in two from top to bottom ; take about two pounds of 
the thick end, chop it fine, with a pound of beef-ſuet, 
a pound of lean ham, beat it well in a mortar, chop ſome 
parſley, ſweet herbs, a little lemon-peel, and four hal. 

ots fine, and put in, ſeaſon it with pepper and alt, 2 


little mace and .grated nutmeg, put them in, with the 
.crumb of a penny loaf rubbed through a cullender, beat 
them well together, and mix them up with the yolks o 
four eggs, put it on the beef, roll it up tight, ſtick a f 
ce wer through, and tie it with a packthread ; put ſome ; 
ſlices of bacon at the bottom of a deep ſtew-pan, put the j 
meat upon it, with a bundle of ſweet herbs, fix ſhallots f 
fix bay leaves, a little cloves, mace, all-ſpice, and 0 
pint of red wine, juſt cover the beef with water, cover q 
it cloſe, and ſtew it till it is tender, which you mi 
know by running a ſkewer into the meat; then take i 
out, rub the top over with the yolk. of an egg, ſprinkle f 
bread · crumbs over it, put it before the fire, and makei U 
of a fine brown: in the mean time ſtrain the gray 
through a fieve, ſkim off the fat, put a quarter of F 
er, of butter in a ſtew- pan, melt it, and put in tut 1 
arge ſpoonfuls of flour, ſtir it till it is ſmooth, the O 
2 the gravy in, a ſpoonful of ketchup, and one oil i. 
rowning, ſeaſon it with Cayan pepper and ſalt, boil b 
up well till it is thick and rich, then put in ſome trufle n 
and morels, a gill of pickled muſhrooms, an ox pala F 


boiled tender and cut in pieces, with a ſpoonful of eld 
vinegar; put the beef into a deep diſh, and garniſh ui 
fried ſippets. 4 
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| Roaſt a ſurloin of beef, take it off the ſpit, raiſe the 


ſkin very carefully off the back, cut all the lean out ex- 
cept at the ends, which you mult leave ſo as to hold the 
following haſh : (but you muſt put the ſurlagio to the fire 
to keep hot) cut the meat up, and haſh it in the fame 
manner as directed ia the receipt for haſhing beef, in the 
chapter for haſhes ; put it into the ſurloin, and carefully 
draw the ſkin over it; put it into a hot diſh, and garniſh 
with horſe-radiſh, You may raiſe up the fat in the in- 
fide and cut out the lean, haſh it, put it in again, put the 
fit over it, and ſend the inſide uppermoſt in the diſh. 
The Inſide of a Surloin of Beef forced. | 
Take a ſurloin of beef, and with a ſharp knife raiſe 
up the fat, cut all the lean out cloſe to the bone, chop 
it ſmall, with a pound of beef-ſuet, about as many crumbs 
of bread, ſome parſley, ſweet herbs, lemon-peel, and 
two ſhallots chopped fine, ſeaſoned with pepper, ſalt, 
and half a nutmeg grated 5 mix it up with the yolks of 
three eggs, put it in the inſide, put the fat over it, ſkewer 
it down tight, paper it, put it on the ſpit, and roaſt it 
four hours ; then unpaper it, froth it up, and put it into 
the diſh inſide uppermoſt, with ſome good gravy in the 


To force a Rump of Beef. 

Chop the large bone of the thick end of a rump of 
beef, carefully raiſe the ſkin up, and cut the lean out of 
the middle; make a force-meat the ſame as the ſurloin, 
put it in the place again, and ſkewer it on tight, ; tie it 
round with paekthread to keep in the force-meat, paper 
it, ſpit it, and roaſt it three hours if a large one, a ſmall 
one two hours and a half ; tben take off the paper, froth 


it up, take off the packthread, and pull the ſkewers out : 


boil half a pint of red wine, with four ſhallots chopped 
ſmall, put it in the diſh, then put in the beef, and gar- 
niſh with horſe-· radiſh. | 
f Rump o Beef in Epigram. 
Spit and roaſt a fine rump of beef, take it off 2 
- Pit, 
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ſpit, with a ſharp knife carefully raiſe up the ſkin, eut 
the meat out of the middle, and put the reſt to the fire 
to keep hot; haſh the meat that you cut out, as the re. 
ceipt directs in the chapter for haſhes, put it into the 
place you cut it out of, and carefully put on the ſkin, 
that it may not be perceived where it was taken from; 
put it into a hot Wiſh, with a little good gravy under it, 
and garniſh with horſe-radiſh. 
Be a la Mode. 
Take half a buttock of 'beef, or leg of mutton piece, 
take out the bone, or a clod, and take out the bone, 
cut fat bacon, and mix it with ſpice and herbs, the ſame 
as for beef a la doube, put it into the beef the ſame way, 
put it into a pot, cover it with water, and a pint of white 
wine, chop four onions and fix cleves of garlick very 
fine and put in, with a dozen bay leaves, a handful of 
champiniops, or a pint of fieſh muſhrooms, a tea ſpoon- 
ful of Cayan pepper, ſome ſalt, a ſpoonful of vinegar, 
ſtrew about three handfuls of bread-raſpings lifted fine 
over all, cover the pot cloſe, and ſtew it gently for fix 
hours, or according to the ſize of the piece, if a large 
piece eight hours ; then take out the beef, put it into 
a deep difh, cover it over, and ſet it over boiling water 
to keep it hot; and ftrain the gravy through a ſieve, 
pick out the champinions or muſhrooms, ſkim all the fat 
clean off the gravy, put it into the pot again, boil it up, 
and if- it wants any more ſeaſoning, ſeaſon it to your 
Nking; (it ſhould be pretty high ſealoned) then pour the 
- gravy over the beef, or you may cut the beef in ſlices 
and put it in a diſh, with the gravy over it, It eats very 
well when cold, cut in ſlices with fome of the gravy 
over it; for when it is cold the gravy will be of a ſtrong 
jelly, and garniſh the cold with parſley. 
Beef a la Mode in Pieces. 
Take as much beef as you will want, and cut it in 
pieces of about two pounds each, lard them with bacon 
in freſh butter, drain it from the fat, it into a ſtew- 
pan that will juſt hold it, cover it with gravy and red 
" Wine, 


night 
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wine, ſix ſhallots, four blades of garlick chopped fine, 
two onions chopped fine, a ſprig of bay leaves, ſeaſon 
it with Cayan pepper and ſalt, cover it cloſe, and ſtew 
it gently till the beef is tender; then ſkim it well, and 


if it wants any more ſeaſoning put it in, lay the meat 


in a deep diſh and pour the ſauce over it, 
You may put in champinions or freſſi muſhrooms if 


you pleaſe, FIC 
| Beef Eſcarlot. 


Take a piece of briſket of beef of about ten pounds, 


ſalt it with two ounces of bay ſalt, one - ounce of ſalt 


petre, one ounce of ſal prunella, half a pound of coarſe 
ſugar, a pound of common ſalt, mixed altogether, lay 
it in an earthen pan, and turn it every day for a fort- 
night; then waſh it very clean, tie it up with pack- 
thread, and boil it five hours ; cut a red cabbage very 
fine acroſs and ſlew it in gravy, thicken iv with butter 
rolled in flour, and ſeaſon it with pepper and falt ; put 
the cabbage in the diſh, untie the beef, and put on it, 
with peas-budding and greens in ſeparate diſhes, garniſh- 
ed with boiled carrot. It is very fine cold, cut in thin 
ſlices, and garniſhed with carrot and parſley. = 
Beef a la Royale. | 
Take a piece of a ſurloin about twelve pounds, a ſmall 


rump, or a piece of briſket, bone it, and make holes 


with a knife about an inch from one another, fill one 
hole with fat bacon, another with chopped oyſters, ano- 
= 2 parſley ſhred fine, till the whole is filled, ſea- 
on it 

fine, put it into a pot juſt big enough to hold it, and 
juſt cover it with red wine and water, with ſome bay 
leaves, cover it cloſe, and ſtew it gently till it is tender; 
then take up the beef, put it into a deep diſh,. cover it 
up, and keep it hot ; ſtrain the gravy through a ſieve, 
and ſkim off. all the fat clean; put a piece of butter into 
a ſtew- an, melt it, put in two ſpoonfuls of flour and 


ſtir it till it is ſmooth 3 hne a 


with nutmeg, mace, cloves, and all- ſpiee beat 


niſhed with parſley. 


— 
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ſpoonful of browning, a ſpoonful of ketckup, the ſame 
of vinegar, and ſtew it till it is thick and good; then 
put in an ox · palate boiled tender, one ounce of truffles 
and morels, give them a boil up, ſeaſon it pretty high 
with Cayan pepper, and pour the ſauce over the meat, 
with ſome fried force-meat balls round, and garniſh wich 
lemon and beet-root. 

It eats very fine cold, cut into thin ſlices, and gar. 


Beef Tremgblongue. 

Take about eight or ten pounds of the fat end of x 
briſket of beef, tie it up tight with packthread, put it 
into a large pot of water with a handful of all-ſpice, ſome 
ſalt, ſome onions, leeks, carrots and turneps ; take two 
carrots, pare them, cut them about half an inch long, 
and with an apple-corer cut them out, pare half a dozen 


middle-ſized turneps, and with a ſcoop cut them round 


as big as a nutmeg, peel two dozen ſmall button onions, 
and cut the white part of four heads of cellery about 
half an inch Jong, waſh them all clean, and boi] them, 
but not too much; put them into a quart of good brown 
cullis, and give them a boil up a few minutes; take the 


beef up, take out all the bones you can, put it into a 
. diſh, and pour the ſauce over it; garniſh with carrots 


cut in ſhapes, and a few ſprigs of greens ; or the follow- 
ing ſauce will do: chop a handful of parſley, an onion, 
fix pickled cucumbers, one walnut, and a gill of capers, 


| put them into a pint of brown cullis, boil them up for 


ten minutes, and put them over the meat, with the ſame 
garniſh. _ 3 
Be ſure to fave the liquor the beef was boiled in, as 


that will help to make your ſoups good the next day. 


Beef Olives. 
Cut three ſteaks off a rump of beef as ſquare as you 


can, about ten inches long and half an inch thick, rub 


the yolks of an egg over them, cut three ſlices of fat ba- 


con as wide as the beef, and about three parts as long, 


put it on the ſteaks, rub it over with the yolks of erb 
: | an 
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and put ſome good veal force · meat about a quarter of an 
inch thick on the bacon, rub it over with the yolks of 
eggs, roll it up tight, and tie it with packthread, then 
rub it over with eggs, and ſprinkle crumbs of bread on 
it; have a large pan of beef-dripping boiling hot, put 
them in and fry them of a fine brown, put them on a 
ſieve to drain the fat off, then put them into a ſtew-pan, 


with a quart of brown cullis and half a pint of freſh 
muſhrooms, cover them cloſe, and ſtew them gently for 


an hour, ſkim the fat off, and put in ſome truffles and 


morels boiled and waſhed well, an ox-palate boiled ten- 
der and cut in pieces, give them a toſs up, then take out 


the olives, untie them, lay them in a diſh, pour the ſauce . 


over, with ſome fried force-meat balls round them, and 
carniſh with lemon and beet-root. Mg 5. * 
Harrico of Beef T ails. 


Take three beef, tails, cut them in pieces about four 


inches long, put them into a Rtew-pan, with a pound of 
fat bacon cut ſmall, a pound of beef-ſuet cut in pieces, a 
handful of all- ſpice, fix bay leaves, and a quart of wa- 
ter, cover them cloſe, and ſtew them for three hours : 
in the mean time pare a carrot and cut it into dice, . pare 
two turneps and cut into dice, peel two dozen button 
onions, and cut the white part of four heads of cellery 
balf an inch long, waſh them clean, boil them till they 
are tender ſtrain them off, put them in a quart of brown 
cullis, and boil them up for five minutes; take out the 
tails, put them on a ſieve to drain a moment or two, 


put them in a diſh, pour the ſauce over them, and gar- 
viſh with lemon and beet-root. 


Beef Collops. | 
Take two pounds of any tender piece of beef with 
ſome fat, cut it into thin collops about as broad as a 
crown-piece, pepper, ſalt, and flour them, chop.an oni- 


on or four ſhallots fine, put two ounces of butter into 
a ſtew-pan, melt it, put in the collops and onions, or 


kallots, fry them quick for five minutes ; then put in a 
| pant 
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pint of good gravy, a little butter mixed with flour, 3 
{poonful of walnut ketchup, cut four pickled cucumbers 


into thin ſlices, a walnut the ſame, and a few capers, 


with a tea ſpoonful of elder vinegar, a little pepper and 
ſalt, juſt give them a boil up, and put them into a hot 
diſh ; and garniſh with pickled cucumbers. 

A _ Fillet of Beef. 

Cut the f llet out of the inſide of the ſurloin quite 10 
the bone, ſeaſon it with pepper, ſalt, and ſome grated 
nutmeg, roll it up tight, tie it with packthread, rub it 
over with bread-crumbs, put it on a ſpit and roaſt it of a 
fine brown; put ſome ſtewed cellery or ſtewed cucum. 
bers in the diſh, take up the fillet, untie it, and put it 
over the ſtewed cellery or cucumbers ; garniſs with 
horſe-radiſh, 

 Neats Tongues forced. 

Boil a neat's tongue till it is tender, let it ſtand till 
it is cold, then flit it down the thick part, and cut the 
meat out of the inſide, chop it ſmall, with half a pound 
of beef-ſuet, and as much crumbs of bread, beat them 


well in a marble mortar, chop a little parſley, ſweet 


herbs, and lemon-peel fine, and put in, ſeaſon it with 
beaten mace, pepper and ſalt, mix it up with the yolks 
of eggs, put in the force-meat, cloſe it together, and tie 
it with packthread, ſpit it, and ſtick it on both ſides 
with cloves to your fancy, roaſt it one hour and baſte it 
with butter; theo put it into a hot diſh, with good gravy 
under it, and garniſh with lemon and beet-root, with 
gallintine ſauce in a boat. 
5 Cow's Udder forced. 

Take a young cow's 'udder, ſalt it for three or four 
days, then boil it till it is tender; let it ſtand till it is 
cold, and with a ſharp knife cut it at the thick end al- 
molt through to the thin end, that is, to ſplit it, but not 
at the top, but from ſide to ſide; cut the inſide out, 
chop it ſmall, and mix it with ſome veal force - meat; 
rub the infide with the yolks of eggs, put in the force- 


meat, cloſe it together, ſlick the top over with cloves 
t0 


* * „ — 


to your fancy, rub it over with the yolk of an egg, ſprin- 
kle bread-crumbs over it, then put it into a hot diſſi, 
with good gravy under it, and garniſh with lemon and 


beet-root. ; 


The tongue and udder put into a diſh together make a 


grand diſh, with gallintine ſauce in a boat. 
| Her Steaks rolled. 

Take three beef ſteaks cut half an inch thick, about 
ten inches long, and as ſquare as you can, flat them with 
a cleavet, and make a force-meat thus: take a pound of 
lean veal, the fleſh of a large fowl, half a pound of lean 
ham, a pound of kidney-ſuet of a loin of veal, or beef- 
marrow, chop them fine altogether, and pound them 
well in a mortar ; boil an ounce of truffles and morels 
rery tender, chop them fine, with ſome parſley and ſweet 
herbs, and put in, ſeaſon it with beaten nutmeg, pepper 
and ſalt, and mix it up with the yolks of four eggs; rub 
the ſteaks with the yolks of eggs, put the farce-meat on 
them, roll them up tight, tie them with packthread, and 
flour them; put half a pound of butter into a ſtew-pan, 
and fry them of a. fine brown all round + pour out the 
butter, and put in a pint of gravy, half a pint of red 
wine, four ſhallots chopped fine, half a pint of freſſi 
muſhrooms, ſome pepper and ſalt, a little butter mixed 
with flour, cover them cloſe, and ſtew them one hour ; 
then ſkim the fat off, put in a tea ſpoonful of elder vine- 
gar, untie the rolls, lay them in a diſh, pour the ſauce 
orer, and put fried force - meat balls found them; garniſh 
with lemon and bęet - root. " 

Loin of Veal in Epigram 

Take a fine loin of veal, but do not chop the chine- 
bones, ſpit it, paper it all round, and roaſt it according 
to the ſize ; when it is done take the paper off, and 
make it of a fine brown; then take it up, carefully raiſe 
the ſkin off the back, and cut out the lean, leaving both 
ends whole to hold the mince, and put it to the fire to 
keep hot; cut the lean, with the kidney and ſome of 


the kidney-fat, into a fine mince, put it into a — 
wit 
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with a pint of veal gravy, and the gravy that ran from 
the veal, a little lemon-peel ſhred fine, ſome pepper and 
falt, a little grated nutmeg, a ſpoonful of ketchup, a gill 
of cream, and ſome butter mixed with flour, enough to 
- thicken it; toſs it till it is hot, then put it into the loin, 
draw the ſkin over, and if it does not quite cover it 
dredge it with flour, and brown 1t with a hot iron; 
then carefully put it into a hot diſh, with gravy and but. 
ter under, and ſome toaſted bread. cut three corner. 
| waySround it; garniſh with lemon and barberries. 
Leg of Veal und Bacon in Diſguiſe. 
Cut off the ſhank end of a ſmall leg of veal, lard the 
upper fide with bacon, and boil it with two pounds of 
| fine bacon ; when it is done enough take it up, lay it in 
the diſh, cut the bacon in ſlices and lay it round it, fprin- 
kle the bacon with ſome dried ſage rubbed fine and pep- 
per; have à large — of fried parſley and put over 
it, with Yorkſhire green fauce in boats made thus: take 
two or three handfuls of ſorrel waſhed clean, pound it 
well in a mortar, __ out the juice, and ſweeten it 
with fine powdered ſugar. | 
82 5 Bombarded Veul. 
Tanke a nice ſmall fillet of a cow-calf, cut out the bone, 
and ſome meat out of the middle, and make the fol. 
lowing force-meat : take half a pound of Jean veal, the 
veal you cut out, half a pound of berf-ſuet, half a pound 
of fat bacon, and the crumb of a penny-loaf ſoaked in 
cream, beat it well in a mortar, ſeaſon it with beaten 
mace, nutmeg, pepper and ſalt, chop a little parſley, 
ſweet herbs, and lemon-peel, and put in, mix it up with 
the yolks of four eggs, then fill the hole in the middle 
with this foree- meat, and with a ſharp knife make holes 
through the fillet, fill one hole with force-meat, another 
with ſtewed ſpinach chopped fine, and another with the 
yolks of eggs the ſame as for egg balls; truſs it as tight 
as you can to keep in the ſtuffing, put it into a ſtew-pan, 
with a quart of gravy, half a pint of white wine, a = 
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dle of ſweet herbs, and half a pint of freſh muſhrooms, . 
cover it cloſe, and ſtew it for three hours ; then take 
up the veal, ſkim the gravy, and take out the ſweet 
herbs ; put in a piece of butter mixed with flour, a ſweet- 
bread cut into pieces, ſome truffles and morels, and two 
artichoke bottoms cut in four, boil it up till it is thick 
and ſmooth, and ſqueeze in the juice of a lemon ; have 
a roll of force-meat boiled, cut into thin flices, put the 
veal in a diſh, pour the ſauce over, lay the flices of force- 
meat round it, and garniſh with lemon and beet-root. 


This is a beautiful diſh, for when it is cut acroſs it looks 


of different colours. 
Fillet of Veal with Collops. 

Take a ſmall fillet of a cow-calf, cut about half of it 
into thin- collops about as big as a crown-piece, cut a 
ſlice off the top of the udder, and cut it the ſame, ſtuff 
the remainder of the fillet and roaſt it; make the col- 
lops the ſame as white collops, which you will find in 
this chapter, lay the collops in the diſh, and the roaſt 
in the middle; garniſh with lemon and beet-root. 

Shoulder of Veal a la Piedmontoiſe. 

Take a ſhoulder of veal, cut off the knuckle, and 
with a ſharp knife carefully raiſe off the ſkin, that it may 
hang at one end, then lard the meat with bacon and 
ſmall lips of lean ham, ſeaſon it with pepper, falt, and 
beaten mace, parſley, ſweet herbs, and lemon-peel chop- 
ped fine, cover the ſkin over again and ſkewer it on 
tight ; put it into a ſtew-pan with two quarts of gravy, 
cover it cloſe, and ſtew it till it is tender; then take a 
handful of ſorrel, two cabbage lettuces ſhred ſmall, an 
onion, a little parſley, and a few muſhrooms chopped ; 
take a little of the gravy the veal was ſtewed in, and 


boil them, thicken them with a little flour and butter, 


raiſe up the ſkin, and put the herbs, &c. over it ; put 
over the ſkin again, rub it oyer with the yolk of an egg, 
and ſtrew bread-crumbs on it, ſend it to the oven and 
bake it of a fine brown z then put it into — 
5 ome 
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ſome of the gravy it was ſtewed in under it, and garniſh 
with lemon and beet-root. 

The French method is to grate Parmazan cheeſe oyer 
it before they bake it, inſtead of egg and bread-crumbs. 

| Veal a la Bourgeoiſe. 

Cut four ſlices off a fillet of veal an inch -thick, and 
lard them with bacon ; cut ſome thin raſhers of bacon, 
lay them at the bottom of a ſtew-pan, and put in the 
veal the larded fide uppermoſt ; lay ſome raſhers of ba- 
con upon them, put in a quart of veal broth, and ſtew 
them geotly for one hour; have a pint of white cullis 
hot, take out the veal, lay it the larded fide uppermot 
in the diſh, pour the cullis over it, and garniſh with le. 
mon and beet · root. 

Neck of Veal a la Royale. 

Take the beſt end of a neck of veat and bone it, take 
off the ſkin, and lard the top with bacon ; put a few 
raſhers of bacon at the bottom of a ftew-pan, put in the 
veal the larded fide uppermoſt, with a quart of good 
gravy, and a bundle of ſweet herbs, cover it cloſe and 
ſtew it gently for two hours; then take out the veal, 
keep it hot, ſtrain the gravy through a ſieve, and ſkin 
the fat off; put about two ounces of butter into a ſteu- 
pan, melt it, put in a ſpoonful of flour, ſtir it till it is 
thick ; ſeaſon it with Cayan pepper and falt, ſqueeze in 
the juice of half a lemon, then put in the veal the larded 
fide downwards, and give it a boil ; put the veal in the 
diſh, pour the ſauce over it, and garniſh with fried ſip- 
pets cut in any ſhape you pleaſe. 

. Neck of Veal a la Braixze. 

Take the beſt end of a neck of veal, chop off the 
chine-bone, raiſe up the fleſh of gþe rib-ends about two 
inches, chop off the rib-bones, take off the ſkin, and 
lard it with bacon ; put ſome raſhers of bacon and lay 
them at the bottom of a ſtew- pan, two or three thin 
flices of veal, put the neck on it the larded fide uppet- 


moſt, with a quart of brown gravy, a bundle of * 
| elde, 


2 
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herbs, ſome cloves, mace, and all- ſpice, half a pint of 
white wine, half a pint of freſh muſhrooms, lay ſome 
thin ſlices of veal over the neck, and ſome raſhers of 
bacon on the veal ; cover it cloſe, put it over a ſtove, 
put hot charcoal at the top, and braize it for two hours 
and a half; then take up the veal, ſtrain off the gravy 
through a ſieve, and ſkim off all the fat clean; put a 


little butter into a ſte w- pan, melt it, put in a large ſpoon- 


ful of flour, and ſtir it till it is ſmooth ; then pour in 
the gravy, put in a ſpoonful of ketchup, and if it is not 
of a fine brown, put in ſome browning to make it ſo, 
and ſeaſon it with Cayan pepper and ſalt ; pick the freſh 
muſhrooms from the meat, put in ſome truffles and mo- 
rels waſhed clean, ſome boiled force-meat balls, arti- 
choke bottoms, ox-palates, or ſweet-breads, as you fancy 
or can have them, put in the neck of veal the larded 
ſide downwards, give it a gentle ſtew for five minutes, 
and ſqueeze in the juice of half a lemon; then put the 
real in the diſh the larded ſide uppermoſt, put the ſauce 
and ingredients round it, and garniſh with lemon and 
det · root. 


Neck of Veal a la Glaize. 

Prepare the beſt end of a neck of veal the ſame as for 
ala braize; put ſome raſhers,of bacon at the bottom of a 
ſlew-ban, ſome thin ſlices of veal over the bacon, lay 
the neck on them the larded fide uppermoſt, put in a 
quart of veal broth, a bundle of ſweet herbs, and a lit- 
tle cloves and mace ; lay ſome ſlices of veal over it, and 
nſhers of bacon over the veal, cover it cloſe, and ſtew 
it for two hours: in the mean time take a pint of ſtrong 
veal broth, put a ſpoonful of browning, half an ounce 
of iſinglaſs, and boil it till the iſinglaſs is diſſolved; then 
ſtrainit through a ſieve, put it into a ſtew-· pan wide enough 
to hold the veal, boil it till it is of a fine glaize, and 
then put in the neck of veal the larded fide downwards, 
to take up the glaize ; put ſome ſorrel ſauce in a diſh, 

| put 


— — 


- 
DE Dei 
* «- 


wy —_ —— —— FI 
* * * od 4. x 


5 
717 £ 
+ 4 
4 


184 MADE-DISHES. 


put in the neck of veal the Jarded fide uppermoſt, and 
garnich with fried fippets. - 
| Fricandeau of Veal. 

Cut a ſlice acroſs a fillet of veal about two inches 
thick, and lard it witi bacon ; put three or four raſhers 
of bacon at the bottom of a ſtew-pan, put in the veal 
the larded (ide uppermoſt, with a pint of gravy, a bun- 
dle of ſweet herbs, and a little cloves and mace ; lay 
ſome raſhers of bacon over the fricandeau, cover it 
cloſe, and ſtew it gently for one hour; then take out 
the fricandeau, {train the gravy through a ſieve, ſkim 
off the fat, put it into a ſtew-pan, and boil it till it is 
of a ſtrong glaize; then put in the veal the larded fide 
downwards, and give it a boil up juſt to take the glaize; 
put ſome ſorrel ſauce in a diſh, lay the veal on the lard- 
ed fide uppermoſt, and garniſh with fried ſippets. 

Veal Olives. I 

Cut fix ſlices off a fillet of veal, as thin, long, and 
ſquare as you can, flat them with a cleaver, and rub 
them over with the yolk: of an egg ; cut ſome far bacon 
as thin as you can, nearly the length and width of the 
veal, put it on the veal, and rub it over with eggs; put 
' ſome good veal force-meat on the bacon, and fab it with 
egg; then roll it up tight, tie it with two bits of pack- 
thread, rub it over with the yolks of eggs; and ſprinkle 
| bread-crumbs over it; have a pan of fat boiling hot, put 
in the- olives, and fry them all round of a fine light 
brown; then put them on a ſieve to drain the fat from 
them, put them into a ſtew-pan, with a pint of brown 
- gravy, half a pint of freſh muſhrooms, a glaſs of white 
wine, a little butter mixed with flour, and ſome pepper 
and falt, cover them cloſe and ſtew them for half an 
hour; ſkim them well, put in ſome truffles and morel 
boiled and waſhed well, a ſweet-bread cut into pieces 
and boiled tender, ſome force-meat balls boiled, the 
Juice of half a lemon, and give them a boil up ; tak 

out the olives, cut the ſtrings-off, put them io a diſh 
| | - pour 
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d | 3 
pour the ſauce over them, and garniſh with lemon and 
beet-root. 
s Veal Olives another Way. | 
£ Cut ſome ſlices of veal very thin, about four inches 
al long and one inch and a half wide, beat them with a 
1- cleaver, and rub ſome yolk of an egg over them ; then 
y lay ſome veal force-meat very thin over them, rub it over 
it with the yolk of an egg, roll them up tight, tie them 
It with packthread, flour and fry them in a pan of hot fat 
n of a fine brown; take them out, lay them on a ſieve to 
is drain and keep hot before the fire; in the mean time 
le make a pint of brown cullis and put in, ſome force-meat 


balls boiled, ſome truffles and morels, a ſweet-bread boil. 
ed and cut into pieces, ſome pickled muſhrooms, and 
boil them up a few minutes ; untie the olives, put them 
into a hot diſh, pour the: ſauce over them, and garniſh 


d with lemon and beet-root. | 
ib Veal Olives the French Way. 


Take two pounds of han veal, a pound of beef mar- 
row, two anchovies waſhed and boned, the yolks of 


bearded, all chopped very fine together, a little thyme, 
marjorum, parſley, ſpinach, lemon-peel ſhred fine, ſea- 
ſoned with beaten mace, .nutmeg, pepper and ſalt, and 
mix the ingredients together with the yolks of two 
eggs; take a veal caul, and lay a layer of fat bacon on 
it cut very thin, then lay a layer of the force-meat, roll 
it up in the veal caul, and either roaſt or bake it an 


hot diſh, with gaod gravy or a little white cullis under 
u, and garniſh with lemon and beet-root. | 
Pal Blanguets. | 
Roaſt a piece of fillet of veal, but not too much, cut 


es 
ie off the ſkin and neryous parts, and cut it into very thin 
ke litle bits; chop ſome onions. very fine, put ſome butter 


into a ſtew-pan, and fry the onions a little criſp, then 


duſt a little flour over them, ſhake the pan round, put 
8 


two hard eggs, a few muſhrooms, and a dozen oyſters 


hour; when it is enough cut it into ſlices, lay it in a 
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in half a pint of white gravy or veal broth, a bundle of rice, 
ſweet herbs, a little beaten mace, pepper and ſalt, and nutn 
boil it up, and then put in the veal; beat up the yolks of ſtear 


two eggs with a gill of cream, grate in a little nutmeg, burn 
a little parſley chopped fine, a little Jemon-peel grated, — 
rathe 


put it in, and ſtir it one way till it is thick; take out 
the ſweet herbs, ſqueeze in a little lemon juice, and put 
it into a hot diſi; garniſh with lemon. 
Veal Roll. 
Cut twelve thin ſlices of veal, about four inches long 
and one inch and a half wide, put ſome yolk of egg over 


them, and Tome good veal foree · meat very thin, roll Ta 
them up tight, tie them acroſs with a ſtring, put then dem! 
on a bird-ſpit, tie them on another, rub the yolk of an Mc an 
egg over, ſprinkle bread-crumbs on, Toaſt them half an ber 
Hour, and then lay them in a diſh ; make half a pint of and th 
brown cullis, and put in a few pickled muſhrooms, ſome Min it 
truffles and morels, the yolks of four hard eggs, give A thr 

de Cx 


them a boil, and pour over the veal rolls; garniſhed with 


lemon. | : | 
. | = Filloc of Pea), picked, 
Tanke he beſt end of a neck of veal, half roaſt it, cut .“ ©) 
i into fix chops, ſeaſon it with pepper, ſalt, and grated WW ** fo 
nutmeg; take a pound of rice, pat it to a quart of broth, Wl 
fome beaten mace and ſalt, and half a pound of butter, 
ſtew it gently over a flow fre till it is thick, but take care 
it does not burn, and beat up the yolks of fix eggs and 
ſtir in it; then take a deep diſh and butter it, and when 
the rice is cold lay ſome at the bottom, the veal as cloſe Wy" 21 
as you can, and cover it all over with rice, and waſh 
over with the yolks of eggs, and bake it an hour and 4 
half; when done open the top, pour in a pint of good WF "© Po 
veal gravy, and ſend it to table hot. 
Pilloc the Indian Way. | a 

Take two pounds of rice, pick and waſh it clean, put 1 it gen 

it into a cullender to drain very dry, put a pound of but- 


ter and half a pint of water into a ſtzw-pan, put in the 5 
rice, It 
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rice, ſeaſon it with cloves and mace beaten, ſome grated 
nutmeg, pepper and ſalt, cover it cloſe to keep in the 
ſteam, ſtew it gently, and (tir it often to keep it from 
burning, till it is tender; in the mean time boil two 
fowls and about two pounds of bacon, as in common, or 
rather more done; put the fowls into a diſh, cut the 
bacon in two, and lay it on each ſide of the fowl, put 
the rice over, and garniſh with hard eggs, and a dozen 
onions fried whole and brown. Ibis is the true Indian 


way. Be 

; Pilloc another Way. | 

Take a ſmall leg of veal and an old cock ſkinned, cut 
them in ſmall pieces, put them in a pot, with a quarter 
of an ounce of cloves and mace, a ſpoonful of whole 
pepper, a pound of lean bacon cut into bits, fix onions, 
and three gallons of ſoft water; when the ſcum riſes 
kim it clean, and put in a ſpoonful of ſalt, ſtew it well 
for three or four hours, and then ſtrain it off into a 
wide earthen pan; the next day take off the fat and put 
t into a ſtew-pan, with two pounds of rice cleaned, 
picked, and waſhed, ſimmer it till the rice is tender 
and dry, and ſtir it often for fear it ſhould burn; roaſt 
vo fowls, put them in the diſh, lay the rice all round 
— heaped as high as the fowls, and garniſh with 
ard eggs. 


Curric of Veal. 
Cat the beſt end of a neck of veal into thin — — 
it the bones off as ſhort as you can, pepper and ſalt 
dem, and fry them*brown in freſh butter; cut ſix oni- 
8 into ſlices and fry them brown, then put the veal to 
em, with a quart of veal broth and a ſmall bottle of ' 
unc powder, (if you have no curric powder put a tea 
vonful of Cayan pepper) a little beaten mace, and a 
de ſpooaful of yellow turmerick, cover it cloſe, and 
eit gently for one hour; in the mean time boil a 
wand of rice in a gallon of water till it is tender, co- - 
jr one third green with ſpinach juice, another third 
by with yellow turmerick, then put a row of green, 
a row 
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a row of white, and a row of yellow, till the diſh is 
full, then garniſh it with hard eggs; put the veal and 
ſauce in another diſh, and garnifh with lemon. 


Porcupine of a Breaſt of Veal. 

Take a fine large breaſt of veal and bone it, lay it flat - 
on a dreſſer, and rub it over wich the yolks of two eggs, 4 
cut ſome fat bacon as thin as you can put over it, a hand- ry - 
ful of parſley, a little lemon-peel ſhred fine, the yolks np 


of fix hard eggs chopped ſmall, and the crumb of a pen- . 
ny loaf ſoaked in cream, ſeaſoned with pepper, falt, 11 
grated nutmeg, and a little beaten mace, roll the breaſt _ 


cloſe and ſkewer it tight; then cut fat bacon, ſome boil. -4 
ed ham, and fome pickled cucumbers in thin flips about 
two inches long; lard it in rows, firſt ham, then bacon, * 
then cucumbers, till you have larded the veal all round; -_ 
then put it into a deep earthen-pan with a pint of water, T 
cover it cloſe, and put it in an oven for two hours; as * 
foon as it is done take it out, put the veal in a diſh u a 
keep hot ; ſtrain the liquor through a fieve into a ſteu- ny 
pan, ſkim off the fat, put in a glaſs of white wine, a lit 107 
tle pepper and falt, thicken it wih butter mixed wil 
flour, and boil it up ; lay the veal in a hot diſh and pou 5 a 
the ſauce over it; have ready a roll of force - meat mat K 
thus: get half a pound of lean veal, half a pound 0 — 
beef · ſuet cut ball. the crumb of a penny loaf beatin 925 | 
marble mortar, put in a dozen of oyſters chopped fin — . 
ſeaſon it with nutmeg, Cayan pepper and ſalt, mix it i — 
with the yolks of four eggs, lay it on a veal caul, roll: haſt r 
„ up like a collared eel, bind it in a cloth, boil it on 81 
„hour; when it is done cut it into four. ſlices, lay one mean 
each end, and one at each fide ; cut the ſweet-bre = 1 
into. four ſlices, fry them brown with butter, and [ay ey 


ſlice between each lice of force - meat. You may} 
muſhrooms, truffles and morels in the ſauce if you thi 
proper. 

When game is out of ſeaſon this will ſerve as 2 gf 
bottom diſh, _ Se =. 


— 
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A Savory Diſh of Veal. 
Cut ſome thin flices of a fillet of veal, hack them 


them up tight, tie them with packthread, rub them over 
with the yolks of eggs, and ſprinkle bread-crumbs oyer 
them ; butter a diſh and put them in, bake them for half 
an hour in a quick oven; take a pint of 'brown cullis, 
t in a few pickled muſhrooms, a few truffles and mo- 
rels boiled and waſhed well, and give them a boil up; 
about a dozen force-meat balls, put the veal in the 
diſh, the balls round it, and pour the cullis and muſh- 


ſtrings off; 
Breaſt of Yeal collared; 
Take a fine breaſt of veal, and with a ſharp knife 
take out the bones and the ſkin of the flap-end, take care 
you do not cut the meat through, and rub it over with 
the yolk of an egg ; mix a handful of bread-crumbs with 
half a nutmeg grated, a little beaten cloves, mace, pep- 
per and ſalt, a handful of parſley, a few ſweet herbs, a 
kitle lemon- peel ſhred fine, and ſprinkle over the yeal ; 
roll it up tight, run a ſkewer through the middle and cut 
both ends even, tie it round with packthread to keep it 
tight, put the ſpit through the middle, wrap the caul 
round, and tie it on; roaſt it for two hours, take the 
caul off about a quarter of an hour before it is done, 
baſte it with butter, and make it of a fine brown; in the 
mean time take a pint of brown cullis, put it in a ſtew- 
pan, with half a pint of freſh, or a jill of pickled muſh» 
rooms, a few cruſfies and morels, two artichoke bottoms 
cut in pieces, and ftew it a quarter of an hour ; take up 
the veal, ſet it upright in the diſh, and pour in the ſauce ; 
have your ſweet-bread cut in four and nicely broiled, 
with ſome fried force - meat balls, and put them round, 
garniſh the diſh with lemon and beer-root, © | 


Fricandillas 


with the back of a knife, rub them over with the yolks _ 
of eggs, lay ſome good veal force-meat over them, roll 


rooms over it; garniſh with lemon. Be ſure to cut the 


herbs, ſome cloves and mace, and boil it till it is ter- 
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, Fricandillas of Veal. der 

Take two pounds of lean veal, half a pound of kid. * 
ney· ſuet of veal chopped very ſmall, and the crumb of a 
two-penny French roll ſoaked in hot milk; ſqueeze the 
milk out, put it to the veal, ſeaſon it pretty high with 
pepper, ſalt, and grated nutmeg, make it into balls 0 


about as big as a tea- cup, rub it over with the yolks of 


eggs, put half a pound of butter into a ſtew- pan, and fry Ct 
them of a light brown; then put them on a ſieve to -26hy 
drain a few minutes, put them in a {tew-pan with a 3 
quart of veal broth, ſtew them gently for three quarters il '7 1 
of an hour, thicken it with butter mixed with flour, m 
ſeaſon it · with a little pepper and ſalt, ſqueeze in the ate 
juice of half a lemon; put them in a hot diſh pour the Pur! 
ſauce over them, and garniſh with lemon and beet root. a 1 
| i Tenderoons of Veal. all 
Take the briſket part of a breaſt of veal, put it into a * 
ſauce- pan, and cover it with water, put it on the fire, n 
and when the ſcum riſes ſkim it clean, put in a bundle of pred 
| ſweet herbs, an onion ſtuck with cloves, three or fou et. 
blades of mace, a little ſalt, and boil it till it is tender; 0 
then take it up and cut it acroſs in thin ſlices; put about H _ 
two ounces of butter into a ſtew- pan, melt it, and put ns 
in a ſpoonful of flour, ſtir it till it is ſmooth. but do not 4 
let it burn, ſtrain in about a pint of the broth, and (lir i 1 4 
round; then put in the veal, with a few freſh muli- 47 
rooms. firſt ſtewed, ſome aſparagus tops boiled | tender, M ® 
and. ſome force meat and egg balls; give it a tols up, tarag 
ſeaſon. it with Cayan pepper and fait, mix the: yolks of inutes 
two eggs with half a pint of cream, grate in a little out- be 
meg, put it in, ſhake it one way till it is thick and ic „ 


ſmooth, and ſqueeze in the juice of half a lemon, put i 
into the diſn, and garniſh with lemon and beet- root. 
Tieuderoont another Way. 
Pat the briſſcet end of a breafl of | veal into a ſauce- 
pan, cover it. with water, put in a. handful. of ſwee! 


der ; 
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der; then take it out and cut it acroſs very thin ; have 
a pint and a half of white cullis in a ſtew-pan, put in. the 
veal, with ſome freſh muſhrooms ſtewed, ſome aſpara- 
ess tops boiled, ſome force-meat and egg-balls, and make 
it hot; then put it into a diſh, and garniſh with lemon 


ind beet-root. g 
Italian Collopt. 

Cut about two dozen ſlices off a fillet of veal about 
two inches ſquare; and lard them with ſmall ſlices of ba- 
con ; put ſome butter into a ſtew-pan, make it hot, and 
fry them; the unlarded fide of a fine brown firſt, then 
turn them, and fry them a -little on the larded fide 
take them out, and put them before the fire to keep hot, 
pour out the fat, and put a pint of brown cullis into the 
pan, with pickled muſhrooms, truffles and morels, ſweet- 
bread boiled and cut into pieces, ſome ſmall force- meat 
balls boiled, and give them a boil up ; put the collops 
nto a diſh the larded fide uppermoſt, put the ſauce and 
ingredients over them, and garaiſh with lemon and beet- 


Tot. 
Tralian Collops White. 

Cut your collops, and lard them as before, and 
throw them into boiling-water for a minute; put a little 
butter into a ſtew- pan, melt it, and put in a ſpoonful of 
flour, ſtir it till it is ſmooth, then pour in a pint of veal 
droth, ſeaſon it with nutmeg, beaten” mace, pepper 
and ſalt, put in the collops, with a few muſhrooms anti 
tharagus tops boiled, and ſtew them for ſive or ſix 


5 ninutes; mix the yolks of two eggs with half a pint of 
vt. em, put it in, ſhake the pan one way till they are 
aud ick and ſmooth,” and ſqueeze in the juice of half a 


non; then put them in a diſh the larded fide: upper · 
moſt, pour the ſauce over them, and garniſh with le- 
bon and beet- out. 
| Scoteh Collops. | 

Cut your collops very thin, about as broad as a crowns» 
piece, off a fillet of veal, and ſome- fat with them, 
ſprinkle 
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ſprinkle ſome ſalt on them, and flour them; put into 
a frying-pan a piece of butter, make it hot, put in the 
collops, fiy them on both fides of a fine brown, and 
then lay them in your diſh ; have the following ragoy 
ready : put four ounces of butter into a ſtew-pan, melt 
it, put in a large ſpoonful of flour, and tir it till it i; 
ſmooth ; then pour in a pint and a half of good gray, 
ſtir it till it boils up, put in a jill of white wine, ſome 
freſh or pickled muſhrooms, truffles and morels walled 
clean, a ſweet-bread blanched and cut in pieces, arti. 
choke bottoms cut in pieces, ſome force-meat balls boil. 
ed, ſtew them for half an hour, and ſqueeze in the juice 
of half a lemon ; then put it over the collops, and gar. 
niſh with ſmall raſhers of bacon toaſted and lemon. 
You may cut and fry collops, put in a pint of brown 
cullis, a few pickled muſhrooms, ſome truffles and mo- ® fo 
rels, a ſweet-bread, or ox-palates boiled tender, and 
force-meat balls boiled; give them a boil up for a mi. 
nute, put them in a diſh, and garniſh with raſhers of ba 


con and lemon. 


White Collops. 
Cut them the ſame as for Scotch collops, put them 
into a ſtew-pan, and pour ſome boiling- water over them, 


flir them about, and ſtrain them off; put a little butter Wi d: 
into a ſtew-pan, melt it, put a ſpoonful of flour in, and enoug 
ſtir it till it is ſmooth; then pour in a pint of veal broth, i" a 
ſeaſon it with a little beaten mace, pepper and ſalt, put = 
in the collops, with a bundle of ſweet herbs, a ſweet- eep p 
bread boiled and cut in pieces, ſome freſh muſhrooms . blade 
ſtewed firſt, or pickled ones waſhed in warm water, 2 __ 
few force-meat balls boiled, and ſtew them about five , up tl 


or ſix minutes; mix the yolks of two eggs with half a 
pint of cream, grate a little nutmeg in, put it into the 
n, and keep ſhaking it one way till it is thick and 
bp take out the ſweet herbs, ſqueeze in the juice 
of half a lemon, put it into a hot difh, and garniſh with 
lemon and beet- root. | all 
. 
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go 


Scotch Collops a la Frangoiſe. 


Cut large collops a leg of veal, lard them with : f 
thin lips of bacon, put them in a pan, pour half a pint 4 
of mild ale boiling over them, and let them lie till the YL 


blood is out; then take out the ſcollops, ſprinkle them 
over with parſley, ſweet herbs, and lemon-peel ſhred fine, 1 
four them, and fry them brown in freſh butter; take 
them out and put them into a diſh ; put the ale into the 1 
leu- pan, with a little anchory liquor, glaſs of white 
vine, a little Cayan pepper, and boil it up; beat the [if 
yoiks of two eggs and ſtir in, with a little butter, hake | 
altogether till it is thick, pour it over the ſcollops, and * 
carniſh with raſhers of bacon toaſted and lemon. | 
Calf 's Head Surpriſe. 

Take a calf's head with the ſkin on, ſcald it the ſame 
u for mock turtle, and with a ſharp knife raiſe up the 1 
ſkio, with as much meat from the bones as you can, 1 
ſo as it may appear like a whole head when ſtuffed; 7 
* then make a force - meat thus; take a pound of lean vea!, 


\ 


| 

J 

a pound of fat bacon ſrraped, a pound of beef. ſuet, the + 

crumb of a two- penny loaf rubbed through a cullender, 1 

n ben it all well in a mortar, with ſome ſweet herbs, [ 
Sn parſley, and lemon-peel ſhred fine, ſome cloves, mace, if 


and nutmeg beat fine, with Cayan pepper and falt, | 
= enough to ſeaſon it, beat up the yolks of Gor eggs, and 1 
mix altogether ; ſtuff the head with force-meat and 4 


4 ſkewer it tight at both ends, then put it into a pot or | 
bet. Ceep pan, with two quarts of water, a pint of white wine, 1 
om i blade or two of mace, a bundle of ſweet herbs, an * 
„ + cho ry, two ſpoonfuls of walnut and muſhroom, ket- . 


(2 chop the ſame of lemon pickle, ſome pepper and ſalt, 4 
alf a laya coarſe paſte over it to keep in the ſtream, and | 
bake it two hours and a half in a tha 


he... a rp oven ; when you | 
ll mu out, put the head iv a deep ſoup- diſn, fkim eff | | 
juice the fat from the gravy, ſtrain it through a fieve into a | 
"i Bi" v-pan, thicken it with butter mixed with flour, and, 


vil it up for a few minutes ; mix the yolks of four eggs [{ 
K with [| 
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with half a pint of cream put in, ſtir it one way till it ig 
thick and ſmooth, then pour it over the head, and parniſh 


with force-meat balls boiled, ſome truffles boiled, barber. Ml fro: 
ries and pickled muſhrooms. clot 
| Ham a la Braize, wit! 

Cut off the knuckle and ſoak it as for boiling, half 
boil it and take off the ſkin; put ſome raſliers of fa C 
bacon at the bottom of a long deep ſtew- pan, with ſlices it, tl 
of beef over it, ſeaſon it with beaten cloves and mace, gray 


ſweet herbs and parſley chopped fine ; lay the ham in pow: 
with the fat ſide uppermoſt, and cut in fix onions, a and- 
parſnep, and two carrots fliced, with ſome cives and par. Wl then 
lley, lay them on hoth the ſides, but not at top, cover pie. 
the ham with ſlices of lean beef, and fat bacon over the put it 
beef, then ſome roots ſliced over all, cover it cloſe, and or ſis 
ſtop it with paſte ; put it over a gentle fire, and ſome fire Wi fauce 
at the top, and let it braize for eight hours; then care. 
fully take it out, rub it over with the yolk of an egy, 


{ſprinkle bread-crumbs over, and brown it with a hot Ta 
ſalamander ; when cold, put it on a clean napkin, and WW Haak. 
garniſh with parſley. vith | 
If it is to be eat hot, make the following ragou ; take iſ © vea 
a'pint and a half of good brown cullis, ſtrain the gravy ef bog 
that comes from the ham into the ftew-pan, ſkim off the ¶ ¶ dice br 
fat and put it in; cut a veal ſweet-bread in pieces, ſome and la) 
cocks-combs, truffles and morels, pickled or freſh muſh- Wh **<p f 
rooms, and the yolks of fix hard eggs, boil it up for ley, ar 
ten micutes, put it in the diſh, and put the ham on the ce,“ 
top ; garniſh with lemon and barberries. cover it 
| Shoulder of Mutton in Epigram. 3 t 
Fake a ſhoulder of mutton'and roaft it nearly egougb, .de m 
then carefully take off the ſkin as thick as a crown-piece WW" Piece 
And the ſhank- bone at the end, cut the meat off the blade. 3 


bone, pepper, ſalt, and broil it; ſeaſon the ſkin and 


ſhank-bone with pepper and ſalt, ſome ſweet herbs a0d Bi! real 
parſley ſhred 4ine, ſprinkle ſome bread crumbs on it, and 


broil it of a fine brown; in the mean time cut up " bect-rog 
p 


Gices, p 


meat, and haſh it in the ſame manner as directed in the 
receipt for haſhed mutton, only put the gravy in that ran 
from it ; put the blade-bone in the diſh, and the haſh 


with green pickles. 
Shoulder of Mutton Surpriſe. 

Cut the ſhank off a ſhoulder of mutton and half boil 
it, then put it into a ſtew-pan, with two quarts of good 
gary, half a pound of rice, a tea ſpoonful of muſhroom 
powder, if you have it, a little beaten mace, ſome pepper 
and ſalt, and ſtew it one hour, or till the rice is done ; 
then take up the mutton and keep it hot, put to the rice 
a piece of butter mixed with flour, and ſhake it about ; 
put in half a pint of good cream, ſhake it well for five 
or x minutes, lay the mutton in the diſh, and put the 
ſauce and rice over it; garniſh with green pickles or 
barberries, and ſend it to table hot. 

Leg of Mutton a la Royale. 

Take a leg of mutton, cut off all the fat, ſkin, and 

hank-bone, lard it with bacon all over, and ſeaſon it 


d | 

, with pepper ahd ſalt ; take a round piece of beef, or fillet 
ke i of veal, of about four pounds, and lard it; have a pan 
w of hogs-lard boiling hot, flour your meat, and give it a 


nice brown colour in the lard ; then take the meat out, 
me nnd lay it on a ſie ve to drain a few minutes, put it into a 
h. (ep ſte w- pan, with a bundle of ſweet herbs, ſome par- 
for Ley, an onion ſtuck with cloves, two or three blades of 
the BY wace, 2 little whole pepper, and three quarts of gravy, 

cover it cloſe, and let it ſtew gently for two hours; in the 

mean time make a pint and a half of brown cullis, put in 
85 ſome muſhrooms, truffles and morels, a ſweet-bread cut 
ect in pieces, ſome aſparagus tops boiled, two ſpoonfuls of 
de- beichup, a gill of red wine, and ſtew it for ten minutes; 
aud ben lay the mutton in the middle of a diſh, cut the beef 
aud or veal into ſlices, make a rim round the mutton with the 
and (ices, pour the ragou over, and garniſk with lemon and 
the beet · root. | 


neat „ Lx 
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cloſe round it, then put the ſkin over all, and garnifh 
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Leg of Mutton a la Hit Gote. 


In cold weather hang a leg of mutton in an ai 
place for a fortnight, cut off the ſhank, ſtoff it all over 


with cloves of garlick, roaſt it, baſte it with red wine, Hier 
and ſprinkle pepper and ſalt on it; while it is roaſting Ml An 
boil a gill of gravy, as much red wine, with ſix ſhallotz A 
chopped fine together, put it in the diſh, and put the leg - * 
ou it ; garniſh with horſe-radiſh, je 2 
| Shoulder of Mutton-with a Ragou of Turneps. eggs 1 

Take a ſhoulder of mutton, cut off the ſhank, and _ 


take out the blade-bone as peat. as poſhble, and in the 
lace put a ragou made as follows: take one or two 
weet-breads cut in pieces, a dozen cocks-combs, half an 
ounce of truffles and morels, ſome freſh muſhrooms, 2 
little beated mace, pepper and falt, ſtew al! theſe in 
little good gravy, and thicken it with butter mixed with 
flour, or the yolks of two eggs, which you pleaſe, and 
let it be cold before you put it in; then fill up the place 
where you took the bone from, juſt in the form it wa 
before, and ſew it up tight; take a large deep ſtew-yan 
lay at the bottom thin ſlices of bacon, thin ſlices of ve 
a bundle of ſweet herbs, ſome whole pepper, two or 
three blades of mace, fix cloves, a large onion, and juſt 


laret, a 
od a do 
ke out 
nrarth 1 


nd ftreq 
ballots | 
to a ſte 
tep ther 


cover the meat with gravy, cover it cloſe and ſtew! * Fl 
gently for two hours ; pare eight or ten turneps, and cut he | 
them into what different ſhapes you pleaſe, boil them i A K. 
water ſufficient to cover them, ſtraia them off in a ſieve oo)! ; 
and put them over the water to keep hot; then take vil... 77 
the mutton, drain it from the fat, and keep it hot i. ' / 
covered ; ſtrain the gravy it was ſtewed in and ſkim of and 
all the fat clean, put it into a ſte w. pan, ſeaſon it with», 
ea 


per and ſalt, putin a glaſs of white wine, two ſpoon 
fuls of ketchup, thicken it with butter mixed with flour 
and boil it up till it is thick and ſmooth ; then put in th 
turneps, give them a toſs or two, pour the ſauce over th 
meat, any garniſh with barberries. | 1 
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J To fu a Leg or Shoulder of Mutton: 

1 Take ſome brea . crumbs, half a pound of beef ſuet, 
" Whhe yolks of four hard eggs, three anchovies boned, 
5 Wed twelve oyſters, all chopped ſmall, a little parſley 
ad ſweet-herbs ſhred fine, ſeaſon it with nutmeg, pep- 
3 Wer and ſalt, work it all up with the yolks of two raw 
egos like a paſte, cut a hole in the thick part of the 
mutton, or where you pleaſe, put in the ſtuffing and roaſt 
it; for ſauce, take a gill of the oyſter liquor, as much 
ret, a little anchovy liquor a little nutmeg, an onioa, 
d a dozen oyſters ; ſtew theſe together for ten minutes, 
ke out the onton, pour the ſauce under the muttor, and 
nrniſh with horſe-radiſh. : 

Oxford Fobn. 
Keep a leg of mutton till it is ſtale, cot it into as thin 


od ſtrew among them a little thyme, and three or four 
Alots ſhred fine; put a quarter of a pound of butter 
to a ſew-pan and make it hot, put in your collops, 
tep them ſtirring with a wooden ſpoon till they arc 
bree parts done, and then add a pint of gravy, a little 
ice of lemon, thicken it with butter mixed with flour, 
tthem ſimmer four or five minutes, and they will be 
Wagh ; but take care you do not let them boi}, nor 
we them ready before you want them, or they will get 
i; fry ſome bread ſippets and put round and over 
D, and ſend them up hot. —_ 
Mutton, the Turkiſh Way. 
then waſh it in vinegar, put it into a pot that has a 
Ie corer to it, put in to a leg three quarts of water, 
urter of a pound of rice, a little whole pepper, and 
Re or four onions ; to a neck, two quarts of water, 
Rr Ounces of rice, a little whole pepper and onions ; 
Fer it c'oſe, ſtew it gently, and allow a quarter of an 
for every pound of meat; ſkimit frequently, — 
| hen 


lops as you can, bur firſt cut off the fat and finews, 
on them with pepper and ſalt, a little beaten mace, 


Take a leg or neck of mutton and cut it into thia * 


gravy over it. You may put in a little mace and a bun- 
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when done take out the onions, ſeaſon it with ſalt to 
your palate, put in a quarter of a pound of butter, ſtir it q 
well round, and take care the rice does not burn to the Pe 
bottom; put the meat in the diſh, and pour the rice and 


dle of ſweet herbs if you think proper. 

15 A Baſque of Mutton. the 

Get a caul of veal and lay it in a copper diſh about: MI ©* 

the ſize of a ſmall punch-bowl, take a leg of mutton 

that has been kept a week, cut off the lean, and chop i 
very ſmall, with half its weight in beef-marroy, the 0 

crumb of a penny-loaf, the yolks of four eggs, two an- + 


chovies boned and waſhed, half a pint of red wine, the as 
rind of half a lemon grated, and a little pepper and falt; nf 
mix it up like ſauſage. meat, lay it in your caul in the in 85 
ſide of the diſh, cloſe up the caul, and bake it one hour 1 
and a half in a quick oven; when it comes out turn you { 
diſh upſide down, ang turn the whole out into anothe * 
diſh; pour ſome good gravy over it, garniſh with pickles * 
and ſend veniſon ſauce in a boat. 1b 
= To collar a, Breaſt of Mutton. * 
Take a large breaſt of mutton, and with a ſharp knik 00 
take off the ſkin, cut all the bones out, and grate fon * 
+ nutmeg over the inſide; chop ſome parſley, ſweet hett a 
and a little lemon-peel very fine, ſome crumbs of brea ” Hy 
mixed together, with a little beaten mace, pepper an — 
ſalt, rub the inſide with the yolk of an egg, ſprinkle t * 
herbs and bread- crumbs over, and roll it up tight; n bn 
ſkewer through to hold it together, tie it round vi ag 5 
packthread, cut the ends even to make it ſtand upny three { 
in the diſh, ſpit it, and put it down to roaſt ; put hal Nieces 
pint of red wine in the pan, and baſte it till the vine - | he 
ſoaked up, then baſte it with butter to make it of «fi . 
froth ; (one hour at a good fire will do it) when i per i 
done take it up, untie it, take out the ſkewer, ſet it u = 
right in a diſh, with a little good gravy in the diſh; g 1 


niſh with green pickles, and ſend veniſon fauces 
boats. 


% 
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If you do not approve of red wine, you may put a | 


quart of milk, and a quarter of a pound of butter in the 
pan and baſte it with. 
| Mutton Kebobbed. | 
Take a loin of mutton, cut out all the inſide fat and 
the ſkin off the back, cut it in five or fix pieces, and rub 
them all over with the yolk of an egg ; have ſome bread- 
| erumbs, ſweet herbs, parſley, and lemon-peel ſhred fine, 
a little beaten mace, pepper and ſalt, mixed together, 
ſprinkle the mutton all over, put it on a ſmall ſpit, baſte 
it with butter, and ſprinkle it with the crumbs and herbs 
ſeveral times while it is roaſting 3 make it of a fine 
brown, then put it in a hot diſh, with ſame good gravy un- 
der it; garniſh with horſe-radiſh, and poyeroy ſauce in a 
boat. 3 * 
Neck of Mutton called the Haſiy Diſs. 
Take a large filver or pewter diſh, made like a deep 
ſoup-diſh, with an edge about an inch deep in the inſide, 
on which the lid fixes (with the handle at top) is faſt, 
that you may lift it up by that handle without letting it 
fall; this diſh is called a necromancer. Take neck of- 
mutton about fix pounds, take off the ſkin, cut it into 
chops, but not too thick, cut a French roll and large 
dnion into thin flices, pare and ſlice three or four tur- 
neps, lay a row of mutton in the diſh, on that à row of 
roll, then turneps, then onion, a little ſalt, then the 
meat, and fo on till all is in, put in a bundle of ſweet 


herbs and a blade or two of mace ; have a tea-kettle of 


boiling-water, fill the diſh, cover it cloſe, and hang the 
Giſh on the back of two chairs by the rim; have ready 
three ſheets of brown paper, tear each ſheet into five 
pieces, draw- them through your hand, light one piece 
ad hold it under the bottom of your diſh, moving the 
paper about as faſt as it burns, proceed thus till all the 
paper is burnt, and your meat wiil be enough, ( fifteen 
minutes juſt docs it) and ſend it to table hot in the 


This 


* have a pan of hogs-lard ot beef dripping boiling hot, 
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This diſh was firft contrived by the late Mr. Rich, ſmo 
and is now much admired by the nobility and gentry, the 
" Mutton a la Braize. oO nep: 

Cut fix or eight chops very thin and cut off the ſkin; two 


get a double block · tin or filyer-pan, made with a cover WM þeac 
to fix on cloſe, lay your chops in, chop ſome parſley, 
lemon- peel, and a few ſweet herbs fine, and ſprinkle 
over them, with half a dozen ſhallots or onions chopped 0 
very fine, ſeaſoned pretty high with Cayan pepper and Wl 64+ 
falt, put in alittle gtavy, put the cover on cloſe, and in th 
Kew them very gently for ten or twelve minutes over a dig 
clear fire; (or you may ſtew them with paper, as di- 
reed in the above receipt) ſend them to table hot with 'T; 
the cover on. the ri 
. Mutton Chops in Diſguiſe. carefi 
Cut as many chops as you want, but not too thick, ou d 
rub them with pepper, ſalt, grated nutmeg, and chopped my 
parſley; roll each chop in half a ſheet of white paper Wi (yeet 
well buttered in the inſide, and rolled at each end cloſe ; WW yes 


and fa 
where 
gain, 
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put in the chops, fry them quick and of a fine brown; 
then take them out, and lay them on a ſieve to drain 
the fat from them before the ; fry a bandful of par- 
ſley criſp, lay the chops in a hot diſh, put the parlley 
over and round them, with poveroy ſauce in a boat. 
You muſt be careful you do not break the paper, as that 


will ſpoil them. 

1 © Herrico of Mution. | 
Take the beſt end of a neck or loin of mutton, cut 

off the ſkin, and cut it into thick chops, pepper, ſal, 

and flour them; fry them on both ſides of a light brown 


4 

nin a little butter, put them on a ſieve to drain, then put Take 

them in a ſtew - pan, with a bundle of ſweet berbs, half 1 2 

a pint of white wine, and as much gravy as vill cover Im af! 

them, cover them cloſe and ſtew them gently for one meg, 

hour; then take out the chops, ſtrain the gravy through _ 

a ſieve, and ſkim off the fat ; put ſome butter into a ftev- ub 
pan, melt it, put in a ſpoouful of flour, and ſtir it till is 


, dd thi 
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„ (nooth, then pour the gravy in, and keep it ſtirring all, 
tne time; in the mean time pare two carrots and ſix tur- 
neps, cut them into dice, or what ſhape you fancy, pec! 
two dozen button. onions, and cut the 'white part of two 
heads of cellery about half an inch long, waſh them all 


7 we 


- 


in a ſieve, and put them into the gravy, put in the chops, 
ſeaſon it with pepper and falt, and give them a ſtew for 
bſteen minutes; take out the chops with a fork, lay them 


4 


— 


d in the diſh, put the roots and ſauce over them, and gar- 
a piſ with beet-root. 7 | 

i- Mutton the French Way. 

th Take the two chumps off the loins together, cut off 


the rump with a ſharp knife, begin at the broad end and 
carefully raiſe up the ſkin to the rump-end, but mind 


K. jou do not cut the ſkin through; then take a little lean 
ed bam or bacon, chop it very fine, a few truffles, parſley, 
er Wl ſweet herbs, and little lemon-peel ſhred fine, a litttle 
e; WW cores, mace, and half a nutmeg, beat fine a little pepper 


and falt, mix all theſe together and ſtrew over the meat 
where you took the ſkin from; then lay on the fin 
in, faſten it tight with. ſkewers, and put a ſheet of 
white paper well buttered over it, put it on a ſpit and 
ley WW oaſt it two hours ; then take off the paper, baſte the 
ale HW next with a little butter, ſtrew it all over with bread- 
hat E crumbs, and when it is of a fine brown take it up and 


pt them into a ſauce-pan, with a ſpoonful of vinegar 
nd two fpoonfuls of white wine, boil it a minute or two, 
u it into the diſh, and garaiſh- with horſe-radiſh. 
Another French Way, called St. Meachout. . 
Take the chumps off the loins together, cut off the 
up, and take off the ſkin, lard it in rows with ſmall 


over lips of fat bacon, ſeaſon it with beaten cloves, Mac2, 
* utmeg, pepper and ſalt, ſome ſweet herbs, pales, and 
— dung onions chopped fine ; take a large ſtew-pan big 


dwph to hold it, lay ys of bacon at the bottom, 
d thio (ices of lean beef over the bottom, lay in the 
* K5 mutton 


well, and boil them till they are tender; then ſtrajn them 


pit it into a hot diſh ; for ſauce, chop fix ſhallots fine, ; 
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mutton the larded fide uppermoſt ; put in a pint of white 
wine, a pint of gravy, two or three bay leaves, a ſew 
ſhallots, and lay layers of bacon and beef over jt, cover 
it cloſe, put fire over and under it, and ſtew it for two 
hours; when it is done take it out, rub it over with the 
yolk of an egg, and ftrew-bread crumbs over it, put i 
in an oven or before the fire to brown ; ſtrain the gravy 
it was ſtewed in through a ſieve, ſkim off the fat, put 
it into a ſauce - pan, and boil it up; put it into the diſh, 
put on/the mutton, and ſend it up hot. 

. * Loin of Mutton forced. 

Take the bones out of a loin of mutton, and make 2 
ſtuffing with the crumb of a penny-loaf, half a pound of 
beef-ſuet chopped fine, ſweet herbs, parſley, and lemon. 
peel ſhred fine, ſome grated nutmeg, pepper and falt, 

mix it up with the | eng of two eggs and put it in where 
the bones came from, ſew it up, raiſe up the ſkin, 
ſkewer it on, ſpit and roaft it; when it is nearly done 

take off the ſkin, give it a — = it up, with 
| under ity and garniſh with horſe-radiſh, 
125 mT Breaft of Mutton grilled. 

Halt boil a breaſt of mutton, ſcore it, ſeaſon it wi 
pepper and ſalt, rub it over with the yolk of an egg, anc 
ſprinkle it with bread-crumbs, ſweet herbs chopped an 
mixed, put it over a clear fire and broil it gently of 
fine brown, or put it in a Dutch oven before the fre 
chop a little Feng, onion, four pickled cucumbers, ao 
half a gill of capers, boil them five minutes in half 
pint of gravy thickened with butter mixed with flo 
lay the mutton in the diſh, and pour the ſauce over i 

' Mutton Rumps a la Braize. 

Take fix mutton rumps and boil them fifteen minut 
in water, take them out, cut them in two, and put the 

into a ſtew-pan, with half a pint of gravy, a gil 
white wine, an onion ſtuck with, cloves, a bundle 


ſweet herbs, a little Cayan pepper and ſalt, cover g 
c 
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cloſe, and ſtew them till they are tender; take them. 
the ſweet herbs, and onion out, ſkim off the fat; and 
boil the gravy till it is clear ; then put in the rumps, 
with a ſpoonful of browning, ſqueeze in the juice of half 
a lemon, give them a boil up, and garniſh with beet- 
root. 8 

For variety, you may leave the rumps whole; ſkin fix 
kidnies, and lard them on one ſide, dreſs them in the 
ſame manner as the rumps, but do not boil them; put 
the rumps in the middle of the diſh, and the kidnies 
round them. The kidnies mabè a pretty fide-diſh of 
themſelves, if dreſſed as the rumps. 

| Mutton Rumps with Rice. 
Take fix mutton rumps, put them into a ſtew. pan, 


with a quart of mutton gravy or broth, ſtew them for 


half an hour, and then take them out and let them ſtand 
to cool; boil half a pound of rice in two quarts of 
water for ten minutes, ſtrain it off, ſkim the fat off the 
gravy, put the rice in, and ſtew it gently till it is thick, 
but take care it does not burn; ſeaſon it with a little 
beaten mace, pepper and ſalt; rub the rumbs over with 
the yolks of eggs, and ſprinkle bread-crumbs over them; 
have a pan of fat boiling hot, and fry them of a fine 


brown; put them on a ſieve to drain the fat from them, 


lay the rice in the diſh, the rumps in what form you 
pleaſe over it, and garniſh with hard boiled' eggs cut in 


Wo. | 
2 Lambs Head. Fg 
Take a lamb's head and pluck, cut out the eyes and 
gall, cut the nut off the liver and heart, take out the 
brains, waſh the head and the reſt of the pluck very 


clean, and boil it twenty minutes in water; then take 


out the liver and lights, and mince itin the fame manner 
as veal, put it into a ſtew-pan with the liquor it was 
boiled in, enough to moiſten it, with a little lemon-peel 
ſhred fine, a ſpoonful of ketcbup, a little butter mixed 
with flour, pepper and falt, and give it a boil 'up; 
take the head up and notch” it acroſs, rub it over with 

| Ro 


\ 
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olk of an egg, grate ſome nutmeg over it, and ſprinkle fiae 
it with bread crumbs, put it on a clear fire and broil it han 
of a light brown ; cut the heart and the nut of the liver diſh 
in ſlices, the brains in four, pepper, ſalt, and flour them, low 
them of a Jight brown in butter, put the mince in lemc 
the diſh, lay the head over it, and put the fry round for nute 
garniſh. parſl 

To force a Leg of Lamb.. 

Take a leg of lamb, and with a ſharp knife carefully T; 
take out all the meat, leaving the fcin and fat whole on and | 
the bones, and make the lean into a force-meat thug : clove 
to two pounds of the meat pick and chop one pound of ſttew-j 
beef-ſuet, 8 the lean and ſuet in a marble mortar, wich gravy 
four large ſpoonfuls of crumbs of bread, beat them well 


together, and ſeaſon it with fix blades of mace, ten or 
twelves cloves, and half a nutmeg beat fine, a little 
lemon- peel, parſley, and thyme ſhred fine, a little pepper 


and 


put it into the ſkin again in the fame ſhape that it was 
before the meat” was cut out, ſew it up, put it on a ſmall 
ſpit, ＋ it, baſte it with butter ; cut the loin in chops, 
and 
leg is the diſh, the chops round, with good gravy under 
it, and garniſh with ſprigs of cauliflowers boiled tender. 


Cut a neck, loin, or leg of lamb into cutlets, rub 
them over with the yolks of eggs, ſprinkle them with 
bread-crumbs, parſley, ſweet herbs, and lemon-peel ſhred 
ine, pepper, ſalt, and grated nutmeg, mix together; 
broil them over a clear fire of a nice brown, put them in 
a hot diſh, and pour fin ſauce over them, made as di- 
rected in the chapter for ſauces ; garniſh with criſped 


parſley. 


Cut a Join of lamb in chops, ſeaſon them with beaten 
cloves, mace, pepper and falt, rub them over with the 
yolk of an egg, and ſprinkle bread-crumbs on them ; 


have a pan of beef-dripping boiling hot, Gy when 


falt, mix it all up with the yolks of four raw eggs, 


it as directed in the chapter for frying, lay the 


Lamb Cutlets with Fin Sauer. | 


Lamb Chops in Caſorche. 


* 
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ne brown, lay them on a ſieve to drain, fry a large 
handful of parſley criſp, lay the chops cloſe round in a 
diſh, and leave a hole in the middle to pour in the fol- 
lowing ſauce : chop ſome parſley, ſweet herbs, a little 
lemon· peel, and two ſhallots very fine, ſtew it five mi- 
nates in ſome good thick gravy, and garniſh with fried 

lley. | 
EY > Send 

Take the beſt end of a neck of lamb, cut it into chops, 
and lard one fide of them, ſeaſon them with beaten 
cloves, mace, nutmeg, pepper and ſalt, put them into a 
few-pan the larded fide uppermoſt, put in half. a pint of 
gravy, a gill of white wine, an onion, and a bundle of 
ſweet herbs, cover them cloſe and ſtew them gently for 
half an hour; then take out the chops, ſkim the fat off 
clean, take out the onion and herbs, thicken the gravy _ 
with a little butter mixed with flour, put in a Bitle 
owning, a ſpoonful of ketchup, and one of lemon - 


boil it up; then put the chops in the larded fide down- _ 
wards, give them a boil for a minute or two, lay the 
chops in the diſh the -larded fide uppermoſt, pour the 
lace over them, and garniſh with green pickles or bar- 
ternes, | 


You may ſtew the chops without lardiog if you think | 


Roper. 8 

oy Shoulder of Lamb a la Salpicon, ; 

Take a ſhoulder of and take the bones out 
de under · ſide, but leave in the ſhank-end, ſtuff it with 
ral force-meat where the bones came out of, and ſea- 
ba it with mace, pepper and ſalt; put ſome raſhers of 
neon at the bottom of a ſtew-pan, put in the lamb, with 
kcon over it, a pint of yeal broth, and a bundle of ſweet 
lerds, cover it cloſe, and ſtew it gently for three quarters 
an hour ; then take it out and lay it in a diſh ; have 
tady the following faute.; take a pint of brown cullis, 
r 
udaſparagus tops boiled, boil it up a fe. minutes, p 

Me in the diſh, and garoiſh 2 5 


n 


28 


Beal, 


pickle, a few pickled muſhrooms, truffles and morels, and | 
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Breaſts of Lamb a la Paitrine. 5 

Get two ſmall breaſts of lamb and cut them neatly, 
lay ſome raſhers of bacon at the bottonr of a ſtew-pan, 

tin the lamb, with a bundle of ſweet _ an onion 
tuck with cloves, and cover them with bacon, put in 2 
pint of brath, cover them, and ſtew them till they are 
tender; in the mean time make a ſauce thus: chop 2 
few muſhrooms, three or four ſhallots, and a little parſley 
very fine, put it into a ſtew-pan, with a.pint of ſtrong 
veal gravy, ſeaſon it with pepper, ſalt, and a little beaten 
mace, let it ſimmer for ten minutes, and thicken it with 
butter mixed with flour ; lay the two breaſts in the diſh 
1 briſſcet fide outwards, and pour the ſauce over them; 
bs garniſh with green pickles. 

- Neck of Lamb a la Glaize. 

Take a neck of lamb, cut off the ſcrag, and lard it 
with bacon in rows as neat as you can; put ſome ſlices 
of bacon at the bottom of a ſtew- pan, and ſlices of veal 
over it, lay on the lamb the larded fide uppermoſt, put in 
a quart of yeal broth, a bundle of ſweet herbs, ſome 
cloves and mace, lay veal and bacon over, the fame 
under it, cover it cloſe, and ſtew it one hour; in thc 

mean time make a glaize the ſame as for a neck of veal: 
take the lamb out, put it in the glaize, the larded fide 
downwards, for two or three minutes, put ſorrel ſauce 
in the diſh, lay the lamb on the larded ſide upppermoſt, 
and garniſh with fried ſippets. 
Jou may dreſs a breaſt the ſame way, only you need 


not lard it. | 
1-81 Ribs of Lamb en Geedinere. | 
Take-a rib of lamb, lay the upper fide, downwards 
a ſtew- pan, put in a quart of brown gravy, a bundle 0! 
ſweet herbs, cover them cloſe, and ſtew them gently for 
three quarters of an hour; then take out the lamb, cove! 
it over to keep hot, take the ſweet herbs out of the gra!) 
and ſkim. the fat off, put in a little butter mixed wi 
flour, a gill of white wine, a little pepper and fall 
and give it a boil up; put in ſome parſley, pickled ＋ 
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bers, and capers chopped fine, and boil them a few mi- 
nutes ; cut ſome pickled cucumbers, walnuts, or any 
other pickles you have, lay them all round the ribs in 
what form you pleaſe, pour the ſauce under them, and 
ſpread. in the middle of the lamb as much of the parſley, 
&c. as you can; fend it to table hot, and garniſh with 
pickled French beans or ſamphire. 
Lambs Ears in Beſbemel. 

Take fix lambs ears, ſcald the wool off, and waſh 
them clean, ſtuff the inſide with good veal, force-meat, 
put them into a ſtew-pan, with a pint of veal broth, a 
bundle of ſweet herbs, a little cloves and mace, and ftew 
them till they are tender, and then take them out ; in the 
mean time make a pint of beſhemel, as directed in the 
beginning of this c ipter, put them in it, with a few 
freſh muſhrooms ſtewed, a dozen aſparagus.tops and a 
few ſmall force-meat and egg-balls boiled; give them a 
boil up for a minute, put the ears in the diſh, pour the 
ſauce over them, and garniſh with lemon and beet- 


root. 
Calves Fart in Beſbemel. | 

Take four calves ears, ſcald the hair off, waſh them 
very clean, and ſtuff the inſide with good veal force-meat, 
put them into a ſtew-pan, with a quart of veal broth, a 
bundle of ſweet herbs, a little cloves and mace, cover 
them cloſe, and ſtew them till they are tender; take 
them out, put them in a pint of beſhemel, with a few 
freſh muſhrooms ſtewed, or pickled ones waſbed in warm 
water, a few truffles and morels boiled tender and waſhed 
well, a dozen force - meat and egg - balls boiled, and give 
them a boil for a minute; put the ears in the diſh, two 
in the middle and one at each end, put the ſauce over 
them, and garniſh with lemon and beet-root. 

Barbicued Pig. | 

Take a fat pig of ten weeks old, ſcald it, and cut it 

open, ſo that it will lay flat in the diſh, and the ſkin on 


| the dack remain whole, and lay it in a deep diſh ; 


. % . 


— 3 
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put a pint of Madeira wine and half a pint of vinepar ſmall 


into a ſauce-pan, with a bundle of ſweet herbs, ſome alt, 
cloves, mace, all. ſpice, and onion, three or four ſhallots, cloſe 
pepper and ſalt, ſome buy and ſage leaves, give it a bo- iece 
for a minute, and pour it over the pig; turn it often, iquo 
and with a ſpoon lade the liquor on it, let it lie all night, ſtuffit 
and the next morning wipe it dry with a cloth; have a nunu! 
large gridiron over a very clear fire, put it on, broil it it, at 
very gradually of a fige brown on both ſides. and as it 

broils ſeaſon it very high with Cayan pepper and ſalt. Ta 
You may put three or four ſkewers through the inſide, off tt 
put it on a ſpit, and roaſt it, and as it roaſts ſprinkle it lard t 
with Cayan pepper and ſalt, baſte it with the Jiquor it mace, 
was laid all night in and a little butter; or you may put the 
it into a deep diſh, the belly dou- wards, ſeaſon it high midd| 
as before, put it into the oven, and bake it till it is of 2 leaves 
fne- brown ; two hours will be fufficient, but you muſt and p 
baſte it now and then with the liquor and butter, as di- oyer v 
reed for roaſting; when it is done, have a large diſh it clol 
very hot and lay it in, with the following ſauce under it: then t 
put a piece of butter into a ſtew-pan, melt it, put in with ; 
ſpoontul of flour, and ſtir it till it is ſmooth ; put in half gently 
a pint of good gravy, a pint of Madeira wine, a dozen it lie | 
ſage leaves chopped fine, ſeaſon it with Cayan pepper wipe i 
and ſalt pretty high, and ftew it for a quarter of an hour; 2 diſh 
when it is baked take the liquor from under it, ſtrain it green 
through a ſieve, blow off the fat, and put it into the laid ot 
fauce z garniſh with barberries. you ct 
A Pig the French Way. Ing in 


Take a roaſting pig that is made ready for the ſpit, ſtrain | 
and make the following RufficÞ : take the crumb of 2 a ſwee 
penny-loaf, half a pound of beef-ſuet chopped fine, fix morels 
lage leaves, ſome parſley, and lemon- peel ſhred fine, ſeaſon 
ſome pepper and ſalt, mix it all up with the yolks of two the yo 
eggs, put it into the belly of the pig,” few it up, and with fl 
roaſt it till it. is nearly done; cut it off the ſpit, divide it the mi 
into about twenty pieces, take out the ſtuffing, and put the wi 
the pig into a ſtew-pan, with half a pint of white wine, pour t 
apint and a half of good gravy, and two onions e pickled 


| 
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ſmall, ſeaſon it with grated nutmeg, Cayan pepper and 
(alt, a little thyme and lemon-peel chopped fine, cover it 
cloſe, and ſtew it gently for one hour; then put ina 
iece of butter rolled in flour, a ſpoonful of anchovy 
iquor, and one of vinegar or muſhroom pickle, cut the 
Ruffing in ſquare pieces and put in, and ſtew it fifteen 
minutes longer; lay it in your diſh, pour the ſauce over 
it, and garniſh with a Seville orange cut in ſlices, 
A Pig au Pere Dawillet. 


Take a roaſting pig, ſcald it, aod waſh it clean, cut. 


off the head, and cut it into quarters the ſame as lamb, 
lard them with bacon, and ſeaſon them with beaten cloyes 
mace, nutmeg, pepper and ſalt, lay a layer of fat bacon 


leaves, an onion ſliced, one lemon cut in two, a carrot 
and parſnep ſliced, ſome parſley and cives, cover the pig 
over with bacon, and put in a quart of veal broth, cover 
it cloſe, and ſtew it gently for one hour over a flow fire ; 
then take it up, and put the pig into another ſtew-pan 
with a bottle of white wine, cover it cloſe, and ſtew it 
gently for one hour longer, Tf you ſend it up cold, let 
it lie in the liquor till it is cold, then drain it well, and 
wipe it with a clean cloth; put the head in the middle of 
2 diſh, the quarters round it, and ftrew it over with 
green parſley, _ Any one of the quarters is a pretty diſh 
laid on water-creſſes, and garniſhed with parſley. If 
you chuſe to ſend it to table hot, while your pig is ſtew- 
ing in the wine, take the firſt gravy it was ſtewed in and 
ſtrain it, ſkim off all the fat, put it into a ſtew · pan, with 
a ſweet-bread hoiled and cut in pieces, ſome truffles and 
morels, pickled muſhrovms, ſtew it a few minutes, and 
ſeaſon it with Cayan pepper and ſalt, and thicken it with 
the yolks of four eggs beat up, or with butter mixed 
with flour ; and when your pig is done lay the head in 
the middle of the diſh, and the quarters round it; put 
the wine it was ſtewed in to the ſauce, ſkim it well, 
pour the ragou over it, and garniſh with lemon and 
pickled barberries. 

| A Pig 


at the bottom of a deep ftew-pan, lay the head in the 
middle, and the quarters round it, put in a few bay 
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A Pig Matelote. 
Kill and ſcald your pig the ſame as for roaſting, 
cut off the head and the petty toes, cut the pig into 
four quarters, and put all into cold water; cover the 
bo tom of a large ſtew-pan with ſlices of fat bacon, lay 
the quarters on, ſplit the head in two and put on, with 
the petty-toes, ſeaſon it with pepper and ſalt, put in a 
bundle of ſweet herbs, an onion, ſome bay leaves, and a 
bottle of white wine; cover the pig with ſlices of bacon, 
put in a quart of water, cover it cloſe, and let it boil; 
take two large eels, ſkin and gut them; cut them about 
five or fix inches long, and when the pig has boiled three 
* of an hour put in the eels, cover them eloſe, and 
ew them three quarters of an hour longer; in the mean 
time boil a dozen of large crawfiſh, and take the meat 
out of the tails and elaws as whole as you can ; when 
your pig and eels are done take them up, lay the pig in 
the middle of the diſh, the petty-toes round it. and the 
. eels over it, cover it over and keep it hot; (do not put 
the head in, as that will make a cold difh of itſelf, gar. 
niſhed with parſley, for ſupper) take the liquor they were 
ſtewed in, ſkim off all the fat, then add to it half a pint 
of ſtrong gravy, thicken it with butter rolled in flour, put 
in a ſpoonful of browning, boil it up till it is thick and 
ſmooth, ſkim it well, pour it over the pig, and garaiſk 
with the crawfiſh and lemon. You may take the 
brains out of the head, chop them up, mix them wich 
little flour, pepper, ſalt, and the yolk of an egg; hate: 
pan of hot fat and drop them in, fry them criſp, pit 
them on a fieve to drain, and put them round the pig. 
| Pork Cutlet s Sauce Robart. 4 
Take a loin of pork, cut off the ſkin, and cut it 1nt9 
thin cutlets, lay them in a diſh, put a gill of white wine, 
a gill of vinegar, an onion, a bundle of ſweet herbs 
| two ſhallots, three or four bay leaves, a little all.ſpic 
and mace, into a ſauce-pan, give them a boil up, © 
when cold put them over the cutlets, turn them ofits 


- and let them lie all night ; the next day take them - 
| | * 
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wipe them dry with a cloth, rub them over with the 
yolk of an egg, and ſprinkle bread-crumbs and herbs, 
the ſame as for cutlets a la maintenon, on them, broil 
them over a clear fire of a fine brown on both fides ; lay 
them in à hot diſh, and pour ſauce robart, as directed in 
the chapter for ſauces, over them ; garniſh with lemon. 
Herrico of Veniſon. 

Take a breaſt of veniſon, bone and, ſkin it, cut it 
into four pieces, and put it into a ſtew-pan, with a quart 
of gravy, half a pint of red wine, a bundle of ſweet 
herbs, a little cloves and mace, cover it cloſe, and ſtew 


it gently for two hours; in the mean time cut carrots, ' 


turneps, and button onions, the ſame as for herrico of 
mutton, and boil them tender ; take the veniſon, out, 


ſtrain the gravy through a ſieve, and ſkim off the fat; 


put two ounces of butter into a ſtew-pan, melt it, and 
put in a ſpoonful of flour, ſtir it till it is ſmooth, pour 
in the gravy, and keep it ſtirring till it boils ; train off 
the roots and put in, ſeaſon it with a little Cayan pepper 
and ſalt, and give it a boil up; put the veniſon in the 
diſh, and pour the herrico ſauce over it. * 
5 A Gooſe a la Mode. 
Take a large gooſe, pick and draw it, with a 


knife begin at the breaſt, and take all the meat off the 


bones, but leave the rump on whole, and be as careful 
as you can not to cut the back-{kin-; bone a large fowl 
the ſame way, boil a neat's tongue till it is tender, peel 
it, and cut it ſo as to fit the inſide of the fowl, ſeaſon 
them with pepper, ſalt, and beaten mace, put the tongue 
in the fowl, the fowl in the gooſe, and tie it round 
with a thick ſtring ; (if you have room put ſome beef- 
marrow between the fowl and the gooſe) put it into a 
ltew. pan, with two quarts of good gravy, half a pint of 
red wine, a bundle of ſweet herbs, an onion ſtuck with 
cloves, cover it cloſe, and ſtew it gently for two hours; 
when done, take out the gooſe, cover it over, and k 

it hot; train the gravy through a ſieve, and ſkim off 
| - the 
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the fat ; put a quarter of a pound of butter into a ſtew. 
pan, melt it, and put in a large ſpoonful of flour, tir it 
till it is ſmooth, pour in the gravy, and keep it ſtirring 
as before ; ſkim it clean, ſeaſon it with Cayan pepper and 
falt, put in a ſpoonful of ketchup, the ſame of lemon 
pickles a veal ſweet-bread boiled and cut in pieces, a 
quarter of an ounce of troffles and morelr, a gill of 
pickled muſhrooms, an artichoke bottom or two cut in 
pieces, and ſtew them for ten minutes; put in the gooſe 
again for ten more, lay it in the diſh, pour the ſauce and 
ingredients over it, and garniſh with lemon and beet- 
root. | 

Ducks a la Mode. 

Take a couple of fine ducks, pick, draw and finge 
them, cut them into quarters, pepper, ſak, and flour 
them; put ſome butter in a ſtew-pan, and fry them of z 
light brown ; pour the fat out of the pan, ſhake a little 
flour over them, put in half a pint of gravy, half a pint 
of red wine, a bundle of ſweet herbs, four ſhallots 
chopped fine, an anchovy boned, and a little Cayan pep- 
per, cover them cloſe, and ſte them fot twenty minutes; 
then take out the herbs, ſkim off the fat, and let the 
ſauce be as thick as cream; put the ducks io the diſh, 
pour the ſauce over them, and garniſh with lemon and 


beet-root, | 
— la Braize. 
Take two Tues, pick, draw, and ſinge them, [ard 


the breaſts with ſmall flips of bacon, and fill the infides 
with good veal force-meat ; lay a layer of fat bacon at 
the bottom of a ſtew-pan, then a layer of lean beef or 
veal on the bacon, lay on the ducks with the larded fide 
- uppermoſt, put in a bundle of fweet herbs, an onion ſtuck 
with cloves, a carrot cut in pieces, two or three blades 
of mace, a quart of good brown gravy, with a gill of 
red wine, lay a layer of beef and bacon on the ducks, 
put them over a ſlow fire, with bre at the top, and braize 
them for one hour ; then take out the ducks and keep 
them hot; ſtrain the gravy through a ſ ve. ſkim off a0 
the fat clean, put it into a ſtew-pan, with a _ ot 

utter 
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butter mixed with flour, a ſweet-bread boiled and cut in 
pieces, ſome truffles and morels blanched, ſome muſh- 
rooms, if freſh ſtewed firſt, if pickled, waſhed in warm 
water, ſeaſon it with Cayan pepper, and ſqueeze in the 
juice of half a lemon ; put the ducks in the diſh, pour 
the ſauce over them, and garniſh with lemon and beet- 
Duck with Green Pear. 

Pick, draw, ſinge, and flour a duck ; put half a pound 
of butter into a deep ſtew pan, make it hot, put in the 
duck, and fry it of a light brown; pour out all the fat, 
but let the duck remain in the pan, *. to it a — of 
good gravy, two onions chopped ſmall, a pint of green 
peas, two or three cabbage lettuces cut a croſs very ſmall 
and well waſhed, a litile pepper and ſalt, cover them it 
cloſe, and ſtew them for half an hour, and now and then 1 
giving the pan a-ſhake ; when they are nearly done | 
grate in a little nutmeg, a very little beaten mace, and Wt 
thicken it with butter mixed with flour, or the yolks of | | 
two eggs beat up in a litle cream; then ſhake it round 
for a few minutes, lay the duck in the diſh, pour the 
ſauce over it, and garaiſh with lemon. 

Duck with Cucumberr. 

Prepare your duck as for duck and peas; take four 
large cucumbers, pare them, taFe out the pulp, and cut '* 
them into ſmall pieces, with „ large onions cut in x 
ſlices; fry the duck, and take it out; then put in the | 
cucumbers and onions, give them a fry, dredge ſome | 
flour in, put in a pint of good gravy, a gill of red wine, | | 
and ſome pepper and ſalt, put in the duck, ſtew it for 
balf an hour, and ſkim off the fat very clean; lay the 
duck in the diſh, pour the ſauce oyer it, and garniſh 
with lemon. | 

Sweet-breads of Veal a la Dauphin, . 

Take three large ſweet-breads and boil them for ten 
minutes; make a force-meat thus: take the fleſh of a 
ſmall fowl, half a pound of fat and lean bacon chopped 
ae, and beat together in a marble mortar, feaſon it 
1 with 
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with beaten mace, nutmeg, pepper and ſalt, and mix it da 
up with yolks of two eggs; cut your ſweet-breads in 
ſuch a manner as to be capable of putting the force-meat 
in them without breaking the tops, faſten it in with fine T 
wooden ſkewers, and lard the ſweet-breads ; lay a layer 


of fat bacon in a Kew-pan, a thin layer of veal on the of a d 
bacon, and put the ſweet-breads, on that, ſeaſon them head, 
with cloves, mace, pepper, and falt, a bundle of ſweet ud 2 
herbs, and a large onoin fliced, upon that lay thin ſices bacon 
of veal and bacon, cover it cloſe, and put it over a flow br the 
fire for ten minutes; then pour in a quart of veal broth, WM... 
cover it cloſe, and let it ſtew very gently for two hours ; fat * 
then carefully take out the ſweet-breads and keep them . fron 
hot, ſtrain the gravy, ſkim off the fat, and boil it up till — 
it is reduced to about half a pint, put in the ſweet-breads, fre bo 
and ſtew them for two or three minutes in the gravy; Mie fwe, 
then put them in a diſh, pour the gravy over them, and 
garniſh with lemon and beet-root. Take 
Sqweet-breads en Gerdiniere. oil then 
Take three fine ſweet-breads and parboil them ; take ith the 
a ſtew - pan and lay a layer of fat bacon at the bottom, Nong it, 
and a thin layer of veal on the bacon, put the ſweet. s direQe 
breads on with the upper fide downwards, put in a pint of ith ſome 
veal broth, two or three blades of mace, and lay layers uſhroom 
of veal and bacon over them, cover them cloſe, and ftev oiled "a 
them gently for one hour ; in the mean time make 2umlet nd put t 
of eggs in the following manner; take the yolks of nine We; bdet-r 
eggs, beat them up well, take three pewter plates and 
rub them with ſweet oil, put one-third of the eggs u Piel bo, 
one, colour another third with the juice of ſpinach, and refully by 
put it in a plate, colour the other third with a little er WF ſcewer 
chineal diſſolved in brandy, put in a plate, and cover . bottom 


them over with three plates; have a little boiling-wats 
in a ſhallow ſtew-pan, and put the plates in one at a time 
till the eggs are done; take them out of the plates aod 
cut them into diamonds or ſprigs, as you fancy; tall 


the ſweet-breads up, and put the aumlets over them + 
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what ſhape you pleaſe, put them a diſh, with white cul- 
lis under them, and garniſſi with lemon and beet- root. 
Sweet breads a la Glaine. 6: £ 

Take three large ſweet-breads, blanch them, and lard 
them with bacon, lay a layer of fat bacon-at the bottom 
of a ſtew-pan, and lay a layer of veal, put in the ſweet- 
breads the larded fide uppermoſt, a quart of good gravy, 
and an onion ſtuck with cloves, put layers of veal and 
bacon over them, cover them cloſe and ſtew them gently 
for three quarters of an hour ; then take out the — 
breads, ſtrain the gravy through a fine ſieve, ſkim off the 
fat, and put it into a ſtew- pan; boil it down till it is of 
a ſtrong glaize, put the ſweet-breads in the larded fide 
downwards for a few minutes, and put them over a gentle 
fre to take the glaize ; put ſorrel ſauce in a diſh, put 
the ſweet-breads in, and garniſh with fried fippets. 

Saweet-breads au Beſhemel. : 

Take three throat and one heart ſweet-bread, and 

boil them for fifteen minutes; rub the heart ſweet-bread 


caſt it, and cut the other into pieces; make a beſhemel 
s directed in the beginning of this — put them in, 
ith ſome force · meat and egg - balls boiled, ſome pickled 
uſhrooms waſhed in warm water, 4 few aſparagus tops 
viled, and give them a boil up; put them in a diſh, 
nd put the roaſted in the middle; garniſh with 

dd beet- root. | | 


d Turkey a la Doube. 

Fick and draw your turkey, and with a ſharp knife 
ally bone it, ſtuff it with a good veal force-meat, 
0 


d ſkewer it at the breaſt ; put a layer of fat bacon at 


e ie bottom of a ſtew-pan, and layer of veal on the 
1 con, ſeaſon;it with beaten mace, cloves, nutmeg, pep- 
" t, and ſalt, put in the turkey, with a quart of good 
) 


, a gill of white wine, an onion, and a bundle of 
eet herbs, put layers of veal and bacon at the top, 
ſr it cloſe, put it over à flow fire at the top, and ſtew 
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ith the yolk of an egg, ſprinkle bread-crumbs over it, 
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it gently, for two hours ; then take the turkey, ſtrain 
the gravy through a ſieve, and ſkim off all the fat; put 
two ounces of butter in a ſtew- pan, melt it, and put in 
a ſpoonful of flour, ſtir it till it is ſmooth, and pour in 
the gravy, keeping it ſtirring all the time ; then put in 1 
ſweet-bread cut in pieces, ſome freſh muſhrooms ſtewed, 
or pickled ones, ſome force-meat balls, - truffles and mo. 
rels, ſeaſoned with Cayan pepper and ſalt, put in the 
turkey, ſtew it for ten minutes, and ſqueeze in the juice 
of a lemon; put the turkey in a diſh, pour the ſauce 


and the ingredients over it, and garniſh with lemon and 


beet-root. 

| Turkey a la Braixc. wn 

Pick and draw a turkey, bone it, and make the fol. 
lowing force-meat : take the fleſh of a fowl, a pound 
of lean veal, and a few crumbs of bread, ſeaſon it 
with beaten mace, nutmeg, pepper and ſalt, mix it up 
with the yolks of two eggs, and ſtuff the turkey with i, 
ſkewer up the breaſt, dip the breaſt into boiling-water, 
and lard its lay a layer of fat bacon at the bottom of 
ſtew-pan, and a layer of veal on the bacon, put the 
turkey on the larded fide uppermoſt, put in a quan of 
gravy a gill of white wine, ſome cloves and mace, and 
a bundle of ſweet herbs, put a layer of veal and bacon 
over it, cover it cloſe, and ftew it gently for two hours; 
(put fire over as well as under it) then take out the tur- 
key, ſtrain off the gravy, and ſkim off the fat; puta 
little butter into the ſtew - pan, melt it, put io a ſpoor- 
ful of flour; and Rtir it till it is ſmooth, and put in ſome 
müſhrooms, truffles and morels, artichoke bottom, 
force-meat and egg-balls, put in the turkey, ſeaſon i 
with Cayan pepper and ſalt, ſqueeze in the juice of 1 
lemon, and boil it up for ten minutes; put the turkey 
in a difh, pour the ſauce over it, and garniſh with lems! 
. and beet-root, | * e, Tak 
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Turkey a la Glaixe. | 
Prepare your turkey the ſame as for a la braize, and 
when it is ſtewed enough take it up and keep it hot; 
ſtrain off the gravy, take off the fat, and boil it in a 
large ſtew-pan, till it is of a fine glaize; lay the breaſt 
of the turkey in to take the glaize, put ſorrel-ſauce in a 
diſh, with the turkey on it, and garniſh with fried fip- 


ts. — 
1 TFrrregoe Turkey, © Ds 

Take a turkey- about eight or nine pounds weight, 
draw and ſinge it, ſeaſon the inſide with pepper, ſak, 
and mace, ſweet herbs. and parſley ſhred fine, ſtuff the 
belly and breaſt with good veal force-meat, and truſs it 
as for roaſting ; cut a flit dawn each fide of the breaſt, 
fill ic fu | of green tryffles waſhed clean and cut in flices. 
put it into a deep diſh, ſprinkle a little Cayan pepper 
over it, pour oa it a pint of Madeira wine, and let it lie 
in it all night; the next day butter a ſheet of paper, and 
tie it over the breaſt to keep in the truffles, roaſt it one 
hour and a half, baſte it a httle with the wine, and then 
with butter ; put the reſt of the wine into a ſtew-pan, 
with a little good brown gravy, ſome butter mixed with 
flour, a ſpoonful of India ſoy or muſliroom ketchup, a 
little pepper and ſalt, and the juice of half a lemon; 
ſtew it for fifteen minutes, baſte the turkey then take 
it up, take off. the paper, put it into a diſh, pour the 
ſauce under it, and garniſh with lemon. 

Lou ala Fraize 

Take a fine fowl, draw and ſinge it, truſs it-with th 
legs turned into the belly, ſeaſon it both infide and out 
with beaten mace, nutmeg, pepper and falt ; lay a layer 
of fat bacon at the bottom of a ſtew - pan, then a layer of 
real, and afterwards the fowl ; put an onion ſtuck with 
cloves, a bundle, of ſweet herbs, a piece of carrot, and 
alayer of veal and bgcon over it, and ſome thin iſices of 
lean beef over all, cover it doſe, and ſweat it over a 
low fire for five minutes; then pour in a pint of broth, 
cover It cloſe, and ſtew it gently for one hour; take 
out the fowl, ſtrain the ry Gnongy a ſieve, and _ 
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off all the fat; then put it into a ftew-pan, with a little 
butter mixed with flour, a ſpoonful of browning, a few 
cocks-combs, muſhrooms, truffles and morels, artichoke 
bottoms, or aſparagus tops boiled, and ſew it up ; then 
put in the fowl, make it hot, ſeaſon it with pepper and 

alt. and ſqueeze in the juice of a lemon; when all is 
ready, put the fowl in a diſh, pour the fauce over it, 
and garniſh with lemon and beet-root. 

Fowl à la Farce. 
Take a large fowl, pick and draw it, ſlit the ſkin 
down the back, and carefully take it off, pick all the 
meat clean off the bones, and mince it very ſmall, with 
half a pound of beef-ſuet, half a pint of oyſters blanched 
and bearded, two anchovies, a ſhallot, a few bread- 
crumbs, ſome ſweet herbs, parſley, and lemon-peel ſhred 
fine, ſeaſon it with a little mace, pepper and ſalt, mir 
it all up with the yolks of eggs, lay it on the bones, put 
the ſkin on again, and ſew it up; tie ſome ſlices of fat 
bacon over it very tight, put ſome ſkewers through it, 
and roaſt it one hour; take half a pint of brown cullis 
put it into a ſtew-pan, with fome cocks:combs, muſh. 
rooms, truffles and morels, and give it a bor] up; when 
the fowl is done, put the ſauce in the diſh, take the be- 
con off the fowl, put it on the ſauce, and garniſh with 
lemon and beet - root. 

ä 'E Fowl u lu Glaize. 

Take a fine fowl, pick, draw, and finge it, truſs it 
as for boiling, lard the breaſt, ſtuff he inſide with good 
force-meat, and the breaſt hkewiſe.; lay a layer of bacon 
at the bottom of a ſlew· pan, and a layer of veal on the 
bacon, put in the fowl the breaſt uppermoſt, a bundle « 

Aweet herbs, a little mace, an onion ſtuck with cloves 
end a pint of good gravy, put a layer of veal and bacon 
over it, cover it cloſe and ſtew it for one hour; thet 
take up the fowl, train the gravy through a Heve, ſkin 
off the fat very clean, put it into a ſlew- pan again, boi 

it till it is of a ſtrong glaize, and put the fowl in, wil 
the breaſt downwards, to take the glaize; have the fo 

. lowing ſauce ready: take hali a ꝓint uf Ireſꝭ muſhroons 


MADE DISHES 219 


put them "into a ſtew-pan with a little butter, and ſtew 
them over a flow fire for five minutes, then put in half 
a pint of white cullis, ſome truffles and morels, cocks- 
combs, an artichoke bottom cut in pieces, and give them 
2 ſtew for ten miautes 3 put them into a diſh, put the 
fowl on breaſt upwards, and garaiſh with fried ſippets, 
or lemon and beet- root. 
Pullets a la Sainte Menehout. 

Take two fine pullets, pick, draw, and ſinge them, 
rals the legs in the hgdies, ſlit them down the back, 
ſpread them open on the table, and take out the thigh 
bones, and beat them well with a rolling - pin, and ſeaſon 
hem with beaten mace, nutmeg, pepper, falt, and ſweet 
terbs ſhred fine 3 take a pound and a half of lean veal, 
tut it into thin ſlices, and lay it in a ſtew - pan of a con- 
renient ſize to hold the pullets in, cover it, ſet it over 
the ſtove, and when it begins to ſlick to the pan ſhake 
the pan about till it is of a fine brown ; then put in as 
much broth as will ſtew the fowls, ſtir it together, and 
put in an onion, a little whole pepper, and half a pound 
if lean ham or bacon ; then lay in the pullets, cover them 
lole, and ſtew them for half an hour; then take them 
bat, rub the tops with the yolk of an egg, and ſprinkle 
read-crumbs over them; put them on a gridiron over 
clear fire, and broil them of a fine brown on both lides ; 
Iran the gravy, ſkim off the fat, boil it till there is juſt 
ough for ſauce, thicken it with butter mixed with flour, 
id put in a jill of pickled muſhrooms, a ſpoonful of 
etchup, a little browning, a little pepper and falt, and 
pil it till it is ſmooth ; put the pullets in the diſh, pour 
e ſauce over them, and garniſh with lemon and beet- 


Dt. : 
Tio Mariazate Focult. 
Take a fine large fowl, or two middling- ſized ones, 
l raiſe the ſkin from the breaſt- bone with your finger; 
0 take a veal ſweet-bread blanched, a dozen oylters 
ached and bearded, a gill of freſh muſhrooms, one 
ory, all chopped fine, a few ſweet herbs, parſley, 
lemon - peel — it with pepper, ſalt 
a 
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| | a1 

and beaten mace, mix the ingredients with the yolk of Ml *: 
an epg, ſtuff it in between the ſkin and the fleſb, (but dy bo 
it very gently, for fear you ſhould break the ſkin) ſtuf Ite 
the body full of oyſters well waſhed and bearded, and en 
lard the breaſt with bacon, put ſkewers in as for roaſting ſtr 
ſpit at, paper the breaſt, and roaſt it three quarters of an WY ba! 
hour ; when done, put it into a bot diſh, and put good pol 
avy under it, garnifh with lemon and beet - root. dee 
A ſmall turkey may be dreſſed the ſame way. go 

off | 


Fowls Frangas Imnrpadas. 

Take a pound of lean ham or gammon of bacon cu yt 
in thin ſlices, two onions cut in thin ſlices, four ſhallotꝭ i ſtrai 
with two quarts of water, a litile beaten pepper, cloves, M 1d 
and mace, and a penny-worth of ſaffron, ſtew it gently s th 


till it is reduced to three pints, and ſtrain it through a Von, 
ſieve; cut two fowls as for a fricaſee, put them into! and b 
ſtew-pan with the broth, and ſtew them till they an 
tender; mix two ſpoonfuls of flour with two of vinegar I. 
beat it up with ſome of the liquor till ir is quite ſmooth off th 
then mix the whole together, ſeaſon it with Cayan pe ig: pi 
per and falt to your palate, and boil it gently for ten m them, 
nutes ; put ſippets in a ſoup-diſh and put it over them. drain 
You may add force- meat and egg - balls if you thin ens, © 
proper. 3 23 9 them, 
You may make a frangas incopadas of veal, in ü little n 
form of oliyes, inſtead of fowls. | | 2 bund 
| Chickens a la Braize. quart o 
them cl 


Take two fine chickens, truſs them in the ſame m: 
ner as for boiling, ſinge them, and lard the brealls, f 
ſon them inſide and out with beaten mace, pepper 4 
falt; lay a layer of fat bacon at the bottom of a ft 
pan, and lay a layer of veal over the bacon, put in! 
chickens the larded fide uppermoſt, with an onion 
Vith cloves; a bundle of ſweet herbs, a piece of cam 
and a quart of veal broth ; put a layer of veal and bao 
over, cover thera cloſe, and ſtew them gently for i. 
quarters of an hour; put fire over as well as under the 
have ready a ragou made thus: take a pint of brown © 
Hs put into a ſtew-pan, with a veal ſweet · biead be 
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and cut in pieces, a few freſh muſhrogms ſtewed, truf- 
les and morels, - cocks: combs, force - meat and egg-balls 


, boiled, an 0x-palate boiled tender and cut in pieces, and 
uf few them together for ten minutes; take up the chick» 
ens, lay them in a diſh, cover them over to keep hot, 


ſtrain the gravy through a ſieve, ſkim off all the fat, pour 
half a pint into the ragou, and give it a boil up; then 
pour it over the chickens, and garniſh with lemon and 
deet · root. Or you may make your ſauce thus: take the 
gravy the chickens were ſtewed in, ſtrain it, and ſkim 
off the fat, put it into a ſtew-pan, with half a pint of 
oyſters blanched and bearded, and the oyſter liquor 
ſtrained, a glaſs of white wine, ſome pepper and ſalt, 
and a piece of butter mixed with flour ; boil it up till it 
s thick and ſmooth. ſqueeze in the juice of half a le- 
mon, pour it over the chickens, and garniſh. with lemon 


and beet - root. 
1 Chickens Chiringrate: 
Take two chickens, pick, draw, and ſinge them, cut 


ing · pin, but take care you do not break the ſkins, flour 
them, and fry them of a fine brown- in freſh butter; then 
drain all the fat out of the pan, but leave in the chick- 
ens, cut a piece of Jean beef in thin ſlices and lay over 
them, with a pound of lean veal in the ſame manner, a 
bttle mace and whole pepper, an onion-ſtuck-with cloves, 
2 bundle of ſweet herbs, and a piece of carrot, pour in a 
quart of boiling-water, and a gill of white wine, cover 
them cloſe and ſtew them for half an hour; then take 
p the chiekens, put them in a diſh, cover them over, 
and keep them hot; let the gravy boil till it is rich and 
good, then ſtrain it off, ſkim: off all the fat, put it into 
your ſtew-pan again, with a gill of pickled muſhrooms, 
ſeaſon it with pepper and ſalt, put your chickens in again, 
and give them a boil up; put them in a diſh, pour the 
ace over them, and garniſh with lemon and ſome flices 
of cold ham broiled. 3 
Cbiclent Surprize. OS 
Take two ſmall chickens and half roaſt them, take 
il the lean from the bones, cut it into thin ſlices about 
— an 


off the feet, and break the breaſt- bones flat with a roll- | 
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an inch Jong, mix it up with fix or ſeven ſpoonfals of 
tream and a piece of butter rolled in flour as big as 2 
walnut, give it a boil up, and ſet it to eool ; then eut fx 


os ſeven flices of bacon thin and vound, place them in x fi 
4 and put ſome good veal force · meat on each tl 
e, work them up in the form of a French roll, with 04 
the yolk of 2 raw egg, in your hand, but leave a holow br 
place in the middle; put in your chickens, cover them fle 
with ſome of the ſame force-meat, and rub it ſmooth ſt 
with your hand and the yolk of an egg; wake them a bo 
high and as big as a French roll, ſprinkle ſome fine 1. 
| bread-crumbs over them, put them ov a baking-tin, and an 
bake them three quarters of an hour; (but mind you, in 
pace them fo as pot to touch one another, and lay them 
in ſuch a manner that they wyl not fall flat in the bak. 
'Dg ; or you may form them with a broad kitchen-krife bo 
on your dreſſer, and put them on the plate or diſh you and 
intend to bake them on) when they are done take them tor 
out, put them in a difh, ſtick a leg of one of the chick. cor 
ens in the middle of the roll you intend to fend up, and bur 
let your ſauce be gravy thickened with butter, and the tle 
. Juice of a lemon. This is a pretty fde-diſh for either ore 
ſummer or winter. vit 
| Artificial Chickens or Pigeons. thre 
In order to do this, you muſt take the fleſh of a large te 
a It 


fowl, lean veal, or lamb, and to a pound of fleſh put 
half a pound of beef or veal ſuet, and balf a pound of il 
fat bacon chopped together very five, beat it in a marble 
mortar, with ſome crumbs of bread, a little parſley, lix 
thyme, and lemon- peel ſhred fine, feaſon it with beaten the 
mace, pepper and falt, and mix it up with the yolks of . ber! 


eggs; then make it into the ſhape of chickens or pige· the | 

ons, put them on à tin plate, and ſtick in two feet ta pigec 

make them look like real ones, (chickens feet for chick- wth 

ens, and pigeons feet for pigeons) rub them over with 

the yolk of an egg, ſprinkle bread-crumbs over then, T 

(take care they do not touch one another) and bake 7 
one 


them of a light brown; put them in a diſh, with a lite 
good gravy under them, or ſend them up dry, and gar. rub t 
niſh with lemon and beet-root. m 

„ Pulled 


— 
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Pulled Chickens. 

Take two chickens, and either bail or roa(t them juſt 
fit for eating, cut off the legs, rumps and pinions, rub 
them over with the yolks of eggs, ſprinkle bread-crumbs 
on them, and broil them over a clear fire of a nice 
brown; pull the ſlain off the remaining part, take all the 
fleſh off the bones, pull or cut it about. as thick as a 
ſtraw, and an inch and a half long; have a gill of cream 
boiling, with à little butter and falt in it, put in the 
white meat, and the gravy that run from the chickens, 
and give it a toſa up; then put it into a diſh, the rumps 
in the middle, and the legs and pinions round it. 

Pigeon: a la Doube. | 

Pick, draw, and ſinge fix pigeons, truſs them as for 
boiling, ſtuff the inſides and crops with good force-meat, 
and flatten the breaſt ; put a layer of fat bacon at the bot- 
tom of a ſtew-pan, and a layer. of lean beef oyer the ba- 
con, put the pigeons on, with a quart of good gravy, a 


bundle of ſweet herbs, ap onion ſtuck with gloves, a lit- 


tle mace, pepper and ak, put 9 layer of betf and bacon 
over them, cover them cloſe, put them over a low bre, 
vith fire at the top of the ſtew-pan, and ſtew them for 
three quarters of an hour ; then take them. out, ſtrain 
the gravy through a ſieve, {kim off all the fat, put it into 
a ſtew pan, with a piece of butter mixed with flour, 2 
gill of white wine, a few freſh or pickled muſhrag 
rulſſes and morels, foree- meat balls, and the * 0 
ix bard eggs, ſeaſon it with Cayan pepper and falt, put 
the pigeons in, cover them glaſe, and ſtew therg gently 
for half an hour; then (kim ine fat off clean, ſqueeze ia 
the juice of a lemon, and thake them abagt ; pat the 


pigeons in a diſh, your the fagce over the, and garaih = 


wh lemog and OG, Pa 
Take ü pigeans and bong them, ſtuffabem with good 
force-meat, apd make them in the ſhape of a pear, with 
one foot ſtuck in the ſmall end to look like the talks, 
rub them gyer with the yolk of an egg , {prigkle bread - 
crymbs gn them, aud fry them of a Tas brown in a Por 
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of boiling hot beef-dripping ; put them on a ſieve to 
drain, then put them into a ſtew- pan with a pint of gra» 
vy, a gill of white wine, an onion ſtuck with cloves, 


and a bundle of ſweet herbs, cover them cloſe, and ſtew 


them for half an hour; then take them, the onion and 
ſweet herbs out, ſkim the fat off the gravy, put in ſome 
butter mixed with flour, a ſpoonful of ketchup, the ſame 
of browning, ſome truffles and morels, pickled muſhh- 
rooms, two artichoke bottoms cut in fix pieces each, and 
a few force-meat and egg-balls ; ſeaſon it with Cayan 
pepper and ſalt, put in the juice of half a lemon, and 
ſtew it five minutes; then put in your pigeons, make 
them hot, lay them with the (talk-end inwards and the 
breaſt outwards, pour the ſauce over them, and garniſh 
with lemon and beet-root. 

| | Pigeons ſtoved. | 

Take fix pigeons, pick, and truſs them with the legs 
in the ſides; take a fine cabbage-lettuce, cut out the 
heart, waſh iy clean, and chop it very fine, mix it with 
good force-meat, force the inſide of the pigeons and the 
lettuce, tie the lettuce acroſs to keep in the force-meat, 
and fry it of a light brown in freſh butter; pour out all 
the fat, lay the pizeons in round the lettuce, ſeaſon them 
with, beaten mace, pepper and falt, and put in halfa 
pint of Rheniſh wine, cover them cloſe, and ſtew them 
five or fix minutes ; then put in a pint of good gravy and 
a piece of butter mixed with flour, cover them cloſe, 


and itew them half an hour ; uncover them, ſkim off all 


the fat ry clean, ſqueeze in the juice of half a lemon, 
and give them a ſhake round ; put the lettuce in the mid- 
dle of the diſh, the pigeons round it, pour the fauce oye! 
all, and garniſh with pickled red cabbage. 

For a change, you may ſtuff the pigeons with force. 
meat; cut two ox three cabbage lettuces in quarters, and 
ſtew with them as above; lay the lettuce between each 
pigeon in the diſh, and pour the ſauce over them. 

| | Pigeon Surtout. IE 
Truſs ſix fine pigeons for roaſting, and ſtuff the in. 


ſides with force meat, then put a thin lice of fat bacon 
on 
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da be breaſts, and a thin lice of veal over that, ſcaſoned 


with pepper and ſalt ; tie the veal and bacon on with 
ackthread, put them on a bird-ſpit, and tie them on 
another, rub them all over with yolks of eggs, and ſprin- 
kle bread-crumbs and fweet herbs on them, roaſt them 


and baſte them well with butter; when they ate done 


take them up, cut off the packthread, lay them in a diſh, 

and have good gravy, with muſhrooms, truffles and mo- 

rels ſtewed in it, pour it in the diſh, but not over che 

pigeons, and garniſh with lemon and beet- root. 
Pigeon Compote. 


Take fix young pigeons and truſs them as for boiling, 


ſtuff the inſides and the creps with a light force-meat, 
and lard the breaſts, put them in a ſtew-pan with a quart 
of brown cullis, and ſtew them for one hour ; put in a 
few pickled muſhrooms, truffles and morels, two. arti- 
choke bottoms cut in pieces, the yolks of ſix hard eggs, 


ſeaſon them with Cayan pepper and falt, and, give them 


2 ſtew for five minutes; then put the pigeons in the diſh, 
pour the ſauce over them, and garniſh with lemon and 
beet · root. c | ; 
French Pumpton of Pigeon. 
Take a tin or copper patty-pan and butter it ; make a 
large piece of ſavory veal force-meat, roll a ſheet out 
like a paſte and put a thin layer of fat bacon on the force- 
meat, then put in ſquab pigeons, as many as you want 
to fill the patty-pan, and — them with pepper and 
alt; lay over them a ſweet · bread cut in ſlices, aſparagus 
tops, muſhrooms, cocks-combs, and an ox-palate boiled 
tender and cut in pieces, with the yolks of ſix hard 
eggs; roll another piece of force-meat and put over, 
cloſe it like a pie, ornament the top as you pleaſe, and 
bake it in a gentle oven for two hours; when it is done» 
ſipitin a diſh, make a hole in the top, pour half a pint 
of good gravy in, and ſend it up hot to table. e 
Pigeon tranſmogrified. 2 
Take An cut «tw and truſs them 
45 neat as ybu can, ſeaſon them with pepper and ſalt; 
dale a pound of butter and rub it in a pound of flour, 
L 3 * make 
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make it into a ſtiff paſte, and roll each pigeon in a piece 
of paſte ; tie them ſeparate in a cloth, fo as the paſte 
will nat break, boil them one hour and a half in a large 
| pot of water ; then take them up, untie them, take care 
| chat they do not break, lay them in a diſh, and pour in 
1 a little gravy. You may leave the gravy out, for when 
1 they are cut there will be plenty of gravy. 
1 1 
Take four fine large pigeons, truſa them as for roaſi- 
| ing, ſtuff the inſides with force-meat, cut off the pinions 
| and feet, and lard the brealts ; lay a layer of fat bacon 
| at the bottom of a ſtew-pan, and a layer of veal on the 
| bacon, put in the pigeons, with a pint of gravy, a gill 
| | of white wine, a little beaten mace, pepper and alt, 
| 
| 
| 


and a bundle of ſweet herbs, put a layer of veal and ba- 
con at the top, cover them cloſe, put fire under and 
over them, and ſtew them for one hour; then take out 
the pigeons, {train off the gravy, ſkim off the fat, put 
| the gravy into a ſlew· pan, and boil it till there is jul 
| enough for ſauce, put in the pigeons breaſt - ſide down- 
| wards, end give them a boil up for fiye minutes; then 
| put them in a diſh breaſt upwards, pour the ſauce over 
| them, and garniſh with lemon and beet-root. 

| You may put a few large truffles and the yolks of four 
hard eggs into the ſauce, and lay them round the pige- 
ons in the diſh, 

| Pigeon, with a Farce. 

Take four or fix large pigeons, make a farce with the 
'F livers minced ſmall, as much beef-ſuet or marrow, a fev 
| bread-crumbs and hard eggs, of each an equal quantity, 
'x ſeaſon it with beaten mace, nutmeg, pepper and falt 
e ſweet herbs chopped fine, and mix them altogether with 
1 he yolk of an eggg; then cut the ſkin of your pigeons 
| between -the legs and the bodies, and with your finger 

very carefully raiſe it from the fleſh, but take care you 
| &0 not break it, then put in tbe farce, truſs the legs clol 

w w keep it in, ſpit, roaſt, and baſte them well with but 
[| tor; Give the ' avy which runs from them, and mix i 
up with a liule red wine apd ſome of the Farce, oy 

| | e 
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enough for ſauce put in à little made grayy) a little not · 
meg, pepper and ſalt, thickened with the yolk of an egg 
beat up, and give it a boil; lay the pigeons in a diſh, 
| pour the ſauce in it, and garniſh with double parfley. 
| Pigeans a la Souffel, ; 
Take four large pigeons and 'bane them, ſtuff them 
with yeal farce-meat, put them into a {few-pan with 3 
pint of veal grayy, cover them cloſe, and ſtew them 
gently for half an hour; then taks them out and let them 
$ ſtand a little time, rub them over with tha yolk of aa 
n egg, Wap them up in good veal force-meat, rub it ver 
e with the yolk of an egg, and fry them brown ig a large 
l pan of beef-dripping, put them on a ſieve before the fire 
t. to drain, take the gravy they were ſte wed in, ſkim off 
; the fat, thicken it with butter mixed with fleur, ſeaſog 
d it with pepper and falt, beat yp the yolk of an egg in 3 
little cream and put in, and (ſhake it one way, for a mi- 
nute; put the pigeons in the diſh, ſtrain the ſayce over 
them, and garniſh with fried parſley. 
You may leave out the egg and cream, and put in a 
ſpoonful of browning, one of ketchup, and one of le- 
mon pickle, if you think proper. | | 
Pigeans in Pimlico, 
Take five large pigeons, pick, draw, truſs, and ſinge 
them; take the livers, with ſome fat and lean ham or 
bacon, muſhrooms, a few truffles, parſley, and ſweet 
herbs, all ſhred fine, ſeaſoned with pepper and ſalt, mix 


the it up with the yolks of two raw eggs, tuff the bellies 
few with it, roll them in a thin ſlice of veal, and over that 
ity, a thin ſlice of bacon, put white paper only over all, tie 
ſalt, it on with packthread, put them on a ſmall- ſpit, and 


roalt them for one hour, but mind and baſte them well 


eons with butter; in the mean time make for them à ragou 

nger thus: put half a pint of good gravy in a ſtew- pan, with 

you « glaſs of white wine, ſome truffles, freſh muſhrooms, 

cloſe and parſley chopped ſmall, a little pepper and fait, thick- 
but en it with a piece of butter mixed with flour, and ſtew 

* it for a quarter of an hour; when they are done take 
not 


bem up, take off the paper, pus em in a-giſh,, pour 
| | a+. + - your 
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your fauce over them, and garniſh with fix force-meat 
pettit patties. 
CN goed Pigeons. 

Pick and draw fix pigeons, but do not waſh them, 
boil the livers a minute or two, then take them out, 
mince them ſmall, and bruiſe them with the back of 
ſpoon, mix them with the yolk of two hard eggs, parſ- 
ley, and lemon-peel ſbred very fine, as much beef. ſuet 
as liver ſhaved very fine, the ſame quantity of crumbs of 
bread, ſeaſoned with pepper, ſalt, and grated nutmeg, 
work it up with raw egg and a little freſh butter, ſtuff 


the crops and bellies with it, ſew up the necks and vents, 
then dip your pigeons in warm-water, and ſeaſon them p 
with r and faſt as for a pie, put them in a jug, with 0 
a head of cellery, a bundle of ſweet herbs, a few cloves a 
and mace beat fine, and a gill of white wine, tie them ſ 
down cloſe with ſtrong paper, and put the jug into a pot tr 
of cold water up to the top, but not to run in or wet the v 
'paper, put a tile over the jug, and boil them gently for th 
three hours ; then take them out of the jug, ſtrain the fo 
liquor into a ſtew-pan, put a little butter mixed with of 
flour, give it a boil up till it is thick, pour it. over the zn 
pigeons, and garnifh with lemon. Ou 
a Pigeons a la Nalienne. pu 
Take four e pigeons, pick, draw, and cut 
truſs them, put a gridiron over a clear fire, put them on, tw 
and turn them round two or three times for two minutes; chi 
then take them off, tie the legs to the bodies, that they mu 
may be rouud and tight; take a ſtew- pan, and lay at the an 
bottom and round the ſides ſome flices of veal and ham, ſqu 


put the pigeons in, and ſprinkle them with pepper and 
falt, put in ſome blades of mace, a ſprig of bali], ſome 
coriander-ſceds, ſome ſlices of lemon, an onion, a Jittk 
* garlick, a glaſs of ſtrong white wine, and half as much 
oil; then lay over them ſome flices of ham and veal, co- 
ver them cloſe, put them on a flow fire, and ſte them 
one hour; in the mean time make a ragou thus: cu 
ſome freſh muſhrooms and champinions ſmall, put a gil 
of oil into a ſtew-pan, a little garlick and ſhallot * 
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ped fine, with the muſhrooms and champinions, and ſet 
them over the fire one minute; then pour in ſome veal 
gravy, a glaſs of white wine, a little efſence of ham, and 
let all theſe heat together; then put in a ſliced lemon, 
fir it about, and ſkim off the fat ; then put the ragou 
into a well tinned ſtew-pan, take the pigeons out of the 
ſtew · pan they were ſtewed in and wipe them, that they 
may be quite dry, put them into the ragou, make them 
quite hot, put them into a diſh, and garniſh with lemon, 
| Partriges a la Braize. EI 

Take two brace of partridges, truſs the legs into the 
bodies, lard the breaſts, ſeaſon them with pepper, ſalt, 
and a little beaten mace ; take a ſtew- pan, lay ſlices of 
at bacon at the botton, then thin ſlices. of yeal and beef, 
a piece of carrot, an onion cut in ſlices, a bundle of 
ſweet herbs, a little mace and whole peppers lag the par- 
tridges in with the breaſts upwards, lay ſome flices of 
veal and beef over them, and {trew. chopped parſley on 
them, cover them cloſe, and put them over. a flow fire 
for ten minutes; give your pan a ſhake, pour in a pint 
of boiling-· water and a gill of white wine, cover it cloſe, 
and ſtew it a little quigker for half an hour; then take 
out the birds, ſtrain the liquor off, and ſkim off the fat, 
put it to a pint of good brown cullis, with a ſweet-bread 
cut in pieces, ſome truffles and morels, cocks-combs, 
two or three fowls livers if you can get them, two arti- 
choke bottoms cut in pieces, aſparagus tops boiled, and 


muſhrooms, freſh or pickled, ſtew them for a quarter of 


an hour, then put in the partridges, make them hot, 
ſqueeze in the juice of half a lemon, put the partridges 
in the diſh breaſts upwards, pour the. ragou over them, 
and garniſh with lemon and beet-root. 
Partridge Panes. ; 

Take two partridges and roaſt them, parboil a large 
fowl, pick the fleſh off the bones, and chop it fine, with 
balf a pound of fat bacon boiled, a few muſhrooms; traf- 
fles and morels, two artichoke bottoms, boiled tender, 
ſeaſon it with beaten mace, nutmeg, pepper and falt, 


ſome ſweet herbs and parſley chopped fine, ſoak the 
crumb 
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A bean veal, half a'pound-of fat bacon, beat well is 3 
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erumb of a penny-loaf in hot gravy, and mix all well to- 
gether with the yolks of four eggs; make your panes on 
white paper of any ſhape or figure you fancy, the thick- 
neſs of an egg, and at a proper diſtance from one ano- 


- ther, rub them over with the yolks of eggs, ſprinkle 


bread-erumbs over them, and bake them a quarter of an 
hour in a quiek oven; when they are done put them in 
a hot diſh, with good gravy under them. 
| BG Pheaſants a la Braize. 

Take a brace of pheaſants, pick, draw, and truſs 
them as for boiling, lard the breaſts, and ſtuff the inſides 


ew-pan, and a layer of veal on the bacon, put 
ants- breafts uppermoſt, wiih a bundle of 


with good force-meat ; lay a layer of bacon at the bot- 
tom of a ſt 
on the 


ſweet herbs, an onion Puck with cloves, a quart of good 


gravy, a gill of red wine, a little beaten mace, pepper 


and falt, put a _ of veal and bacon at the top, cover 


them elafe, fet them over a gentle fire, put fire at the 
top, and let them braize gently for one hour and a half; 
then take out the pheaſants, {train the gravy through 2 
fieve, and (kim the fat off clean; put about two ounces 
of butter in a ſtew-pan, melt it, put in a ſpoonful of 
four, ſtir it till it is ſmooth, pour in the gravy, and boll 


it till it is ſmooth ; then put in a ſweet-bread, boiled and 


cut in pieces, an artichoke bottom cut into pieces, a few 
eruffles and morels, freſh muſhrooms ſtewed, or pickled 
ones, ſome aſparagus tops boiled, if you have them, the 
olks of four bard eggs, and a dozen force-meat balls 
Foilea. flew them altogether for fifteen minutes ; then 
put in the pheaſants and make them hot, ſqueeze in the 
Juice of half à lemon, put them in à diſh breaſts upwards, 
pour the ſauce and ingredients over them, and garniſt 
with lemon and beet-rook. 
3 Floremdine Hare. 
Take a full grown hare and hang it up for four or fire 


days, then cafe it, leave the ears on whole, take out al 


the bones except the head, lay the hare on the dreſſer, 
and put in the following force-meat : take half a pound 


mortar, 
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mortar, with the crumb of a penny-loaf, the liver ſhred 
fine, an anchovy, a little parfley and ſweet herbs ſhred 
gige, ſeafon it with pepper and falt, mix it up with a 
glaſs of red wine and the yolks of two eggs, put it into 
the hare's belly, roll it up to the head, and ſkewer it with 
the head and ears leaning back, tie it with packthread as 
you would a collar of yeal, wrap it in a cloth, and put it 
into a ſtew-pan with two quarts of water, ſtew it one 
hour and a half, and when the liquor is reduced to one 
quart, put in a pint of red wine, a ſpoonful of lemon- 
pickle, one of ketchup. and one of browning ; then take 
out the hare and keep it bot, ſtew the liquor till it is re- 
duced to a pint, thicken it with butter mixed with flour, 
ſeaſon it with Cayan pepper and falt ; take the hare out 
of the cloth, untie it, and lay it in a difh, pull the jaw- 
bones out, ſtick them in the eyes, and a ſprig of myrtle 
in the mouth, pour the ſauce over it, and garaifh with 
fried force-meat balls. F 
To ſcare a Hare. © 

Caſe a fine hare, truſs and ſtuff it the fame as for 
roaſting, lard it, put it into a long ſtew · pan, or fiſh-kettle, 
with two quarts of good gravy, one of red wine, a le- 
mon cut in two, a bundle of ſweet herbs, a little whole 
pepper, ſalt, nutmeg, and a few cloves, cover it cloſe, 
and ſtew it over a flow fire till it is three parts done; then 
take it up, put it into a difh, and ſlrew it over with 
crumbs of: bread, fweet herbs chopped fine, ſome lemon- 
peel grated, and half a nutmeg, ſer it before the fire and 
baſte it with butter, keep turning the diſh round till it is 
of a fine brown; in the mean time take about a pint of 
the pravy it was ſtewed in, free from fat, thicken it with 
butter mixed with flour, take ſix eggs boiled hard and 
chopped fine, ſix pickled cucumbers cut in thin ſlices, and 
mixed with the ſauce, pour it in the diſh, and put the 
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fire bare in; garniſh with water-creffes, 
c all Hare Civet. | 
fer Cafe and bone the hare, make gravy of the bones and 


2 pound of lean beef, ſtew the head whole in the gravy, 
cut one half into thin flices, and the other half in pieces 
an 


you may larditbem or not, as you think proper) ſhake 
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an inch thick, flour and fry them quick in freſh butter, 
in the ſame manner as collops ; put a pint of the grayy 
into the pan, a ſpoonful of muſtard, a little elder vine- 
gat, cover it cloſe, and let it ſtew gently till it is as thick 
as cream; ſplit the head in two, Jay the hare in the diſh, 
and put the head in the middle ; garniſh with lemon and 


beet- root. 
8 ' Rabbits Surpriſe. 
Take two half-grown rabbits and roaſt them, cut of 
the heads cloſe to the ſhoulders and the firſt joints, then 
take all the lean meat off the back-bones, cut it ſmall, 


and toſs it up with fix or ſeven ſpoonfuls of cream or 8 
milk, and a piece of butter as big as 4 walnut mixed m 
with flour, a little grated nutmeg and falt, ſhake altoge- " 
ther till it is as thick as good cream, and ſet it to cool ; = 
then make a force- meat with a pound of lean veal, a * 
pound of ſuet, as much crumbs of bread, two anchovies en 
chopped fine, and beat all in a marble mortar, with a * 
little lemon - peel, parſley, and ſweet herbs ſhred fine, a 
ſeaſon it with pepper, ſalt, and grated nutmeg, mix it m 
up with the yolks of two raw egps, place it all round put 
the bones of the rabbits, leaving a long trough in the and 
back-bone open, ſo that it wilt hold the meat you cut 

gut with the ſauce, pour it in and cover it with force- 4 
meat, ſmooth it all over with your hand as well as you = 
can with a raw egg, ſquare it at both ends, and fpriokle Fe 

on ſame fine bread-crumbs ; butter a mazarine or pan, 1 
take them from the dreſſer where you formed them, place — 
them on it very carefully, and bake them three quarters * 
of an hgur till they are of a fine brown ; then put them 1 
in a diſh, and let your ſauce be gravy thickened with fal 


flour and butter, and the juice of a lemon, pour the 
ſauce in the diſh; garniſh with Seville orange cut in 
quarters, and ſend it up for a ſirſt courſe. 

| . Rabbits in Caſſarole. 

Take two young rabbits and cut them in quarters, 


ſome flour over them, and fry them of a light brow? 
with freſh butter; then put them into an earthen pipkin 
| * 
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with a quart of good brorh, a gill of white wine, a little 
pepper and ſalt, a bundle of fweet herbs. and about two 
ounces of butter mixed with flour, cover them clofe, and 
ſtew them for half an hour; ſkim them clean, take out 
the ſweet herbs, diſh them up, pour the ſauce over 
them, and garniſh with Seville orange; notch and cut 
in ſlices the peeling that is cut off, and lay it between 
the ſlices of orange. 
Florendine Rabbits. | 
Take three young rabbits, ſkin them,, but leave on the 
ears, waſh them, dry them with a cloth, and carefully 
| take out all the bones, but leave the head whole, (tuff 
and treat them in the ſame manner as a hare florendine, 
and boil them one hour ; have ready a white ſauce, made 
with a pint of veal gravy, a little anchovy liquor, thick- 
ened with butter mixed with flour, beat up the yolk of 
an egg in a gill of cream, grate a little nutmeg in, and 
put it to the gravy ; let it ſimmer two or three minutes, 
but not boil, and ſqueeze in the juice of half a lemon; 
put the rabbits in the diſh, pour the ſauce over them, 
and garniſh with Seville orange cut in ſlices or quarters, 
Portugal Chickens. ; 
At a time of the year when chickens are fcarce, take 
two young rabbits, Kin them, cut off tKe heads, turn 
the backs upwards, and two of the legs on the rabbit 
ſtripped to the claws, truſs them with ſkewers like chick- 
ens, lard and roaſt them, and garniſh with lemon and 
beet. root, with parſley and butter and gravy in boats. 


15 Currey of Chickens. 3 | 
T Take two chickens, ſkin them, cut them up as for a i 
4 fricaſee, waſh them clean, and ſtew them in a pint and i} 

6 a half of water for about five minutes ; then ſtrain off the . 


hquor, and put the chickens in a clean diſk ; chop three 
large onions ſmall, and fry them in two ounces of but- 
ter, then pyt in the chickens, and fry them together, till 
they are both brown; get a bottle of currey powder, 
frew it over the chickens when frying, pour in the l- 
Por they were ſtewed in, and ſtew them for half an 
wur; if it is not ſeaſoned high enough, put in a little 

| | # a Cayan 
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Cayan pepper, as ſometimes the cynrey powder is not 
het enough, and ſqueeze in the juice of a lemon; then 
dh. them up, with, the ſauce over them, and garuiſh 
Wal and pick nd of ri it int 

Wa pick a pound of rice, put it into two quarts 
of boiling-water, with a piece of butter and a lite fat 
and bail it gently till it is tender; then ſtrain it in a cul. 
Jender, put it before the fire for ten minutes to drain and 
dry; have ſix eggs boiled hard, pur the rice in a diſh, 
garniſh it with the eggs cut in two, and ſend it up with 


the currey. | 

| Lari. Pear Faſhion. 
 . Fake twelve larks, truſs them cloſe, and out off the 

legs, ſeaſon them with beateg cloves, mace, pepper and 
ſal, wrap them up in good veal force-meat, and ſhape 
them like à pear, ſticking one leg at the ſmall end like 
the ſtalk, rub them over with the yolk of an egg, and 
ſprinkle bread-crumbs over them; butter a diſh, put 

hem in, and bake them half an hour; put them into 2 
hot diſh, with gravy in a boat, They are a ſine garaiſh 
for large diſhes. - 

| Woodeocks ar Snipes in a Surtout. 
Take three wookcocks, or five ſnipes, take out the 
trails, and half roaſt them; make a large quantity of 
good veal force-meat, roll a ſheet out, put it at the bot- 
tom of a diſh, and lay in the woodcocks, or ſoipes, 
chop the trails and throw over them; take a pint of 
good gravy, 2 gill of freſh muſhrooms, a few truffles 
and morels, a {weet-bread boiled and cut in pieces, arti- 
choke bottoms cut in little pieces, ſtew them altogether 
far tea minutes, ſhake them round aſten ; beat up the 
yolks of three eggs with a little white wine, and {tir al. 
_ together ope way till it is thick 3 then take it off and {t 
it to coal; when cold, pour it into the furtout, put if 
the yolks of hard eggs here. and there, ſeaſon iy with 
beaten mace, pepper and falt to your taſte, cover it oer 
with force-meat, and arnament_ is with a knife 2s you 
fancy; rub it over with the yolk of an egg, ſend i 
the oven, and bake it half an heut ; when done, fend 
them to table hot. 


To 
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To Salmes Woodcacks or Snipes. 

Take the trails out, and half reaſt them, gut them ia 
| quarters, and put them in a ſtew-pan, with à little gravys 
| two ſhallots ſhred five, a glaſs of red wine, à little fal 

and Cayan pepper, the juice of a lemon, the trails chop» 
ped fine, cover them cloſe, and (tew them for ten ny» 
nutes; make a dry toaſt, cut it in quarters, pour the 
ſalmee over it, and garniſh with lemon and beet-root. 
To Salmee a wild Duck, or any fort of wild Fowt. 
Half roaſt them, and cut ihem. up as for eating; pat 

a gill of gravy, a gill of red wine, fix ſhallots 
fine, the juice of a Seville orange or lemon, ſome Cayan 
pepper and ſalt, into a ſilvet chaffing - diſh and ſer it over 
a amp till it boils up; then put in the wild fou, put 
on the cover, make it thoroughly hot, and ſend it te 
table in the chaffing-diſh. If you have not a chaffiag · 
diſh, ſtew it in a ſtew pan, pour it into a hot diſh, covey 
u over, and fend it to table as hot you can. 
Macaroni a la Parmazan. 

Take a quarter of. a pound of ſmall pipe macaroni, put 
it is two quarts of boiling-water, with a bit of butter, and 
beil it till it is tender ; then rain it in a ſieve and let it 
drain, grate half a pound of Parmazan cheeſe, put the 


ww 


Po bo * ht 


he macarant into a ſtew-pan, with a gill of cream, twa 
of qunces of butter, a few bread-crumbs, and half the 
* cheeſe, {tir it about till the cheeſe and butter are melted ; 
05 then put in the macaroni into a diſh, ſprinkle the reſt of 
of Wi the cheese over it, and with a alamander or hat iron 
Ach make it of a fine brown, and ſend it to table as hot an 
ru poſſible. p 

* A Mock Turtle. 

the Take a fine large calf's head with the ſkin on, fcald 
a. it and waſh it clean, and boil it three quarters of an hour; 


then take it up and ſlit it down the face, take the ſkin 
and meat off the head as whole and clean as poſſible, but 
be careful you do not break the ears, lay it on a dreſſer, 
hill the ears with force-meat, and tie them round with 
cloths ; take out the eyes, and cut the meat from the 
bones ; peel the tongue and cut it in ſlices, with the fat 


— 
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and beſt parts of another head, without the ſkin and boik 


ed as long as the aboye, cut in ſlices ; put the ſlices into 
a ſtew-pan with the ſkin on, (the ſkin-fide downwards) 
three quarts of veal gravy, cover it cloſe, and ſtew it 
ently for one hour over a gentle fire ; then put in three 
weet-breads boiled and cut in pieces, half a pint of freſh 
muſhrooms, one ounce of truffles and morels, four arti- 
choke bottoms, each cut in four, an anchovy boned and 


cut ſmall, and ſeaſoned high with Cayan pepper and ſalt; 
put in three pints of Madeira wine, two ſpoonfuls of 


ketchup, one of temon-pickle, a quarter of a pound of 
butter mixed with flour, and let it all ſtew half an hour 
longer; ſkim it well, ſqueeze in the juice of a lemon, 
and put in the yolks of fix hard eggs; boil the two 
brains, cut them in ſquare bits aboũt as big as a large 
nutmeg, and dip them in a {tiff batter ; have a pan of hot 
fat, fry them of a nice brown, and put them on a ſieve 
before the fire to drain; make a rich force-meat, roll it 
in a veal caul, then in a cloth, and boil it one hour; 


eut it in three parts, the middle piece the largeſt, put the 


meat in the diſh, lay the head over it, the ſkin-fide up- 
permoſt, take the cloths off the. ears, put the largeſt 
piece between them, and make the top of the ears to 
meet round it, which is called the crown of the turtle; 
lay the other flices-of force- meat on the narrow end: 
put ſome of the artichoke bottoms, eggs, muſhrooms, 
and brains all over it, put the gravy boiling hot over it, 
and ſend it away as quick as poſbble, as it ſoon gets 


cold. 
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AKE about fix or eight pounds of the thin flank 
I. of beef, that has fat at the top, cut ſquare, or any 
piece of beef that is all meat and has fat at the top, the 
rump will ſuit well, cut the meat from the bone and 
flour it all over; put half a pound of butter into a ſtew- 
pan, and fry it of a nice brown all over; pour out the 
fat and put in two une of good gravy, a pint of white 
wine, a bundle of ſweet herbs, two or three ſhallots, and 


a blade of garlick chopped fine, ſome whole pepper, 
cloves, and mace, cover it cloſe, and ſtew it gently for 
four hour; then take out the beef, ſtrain off the gravy, - 
and ſkim off the fat; put four ounces of butter into a 


ſtew-pan and melt it, put in two ſpoonfuls of flour, and 
ſtir it till it is ſmooth, then with one hand pour in the 
gravy, and keep it ſtirring with the other. as. before; 
ſeaſon it with Cayan pepper and. falt, put in a veal ſweet- 
bread cut in pieces, an Ox-palate boiled tender and cut 
in pieces, a gill of pickled muſhrooms, half an ounce of 
trufles and morels blanched and waſhed well, two dozen 
force-meat balls boiled, and an artichoke bottom or two 
cut in pieces; then put in the beef, with a ſpoonful of 
elder vinegar, ſtew it fifteen minutes, and ſkim it well; 
put the beef in the diſh, pour the ſauce over it, and gar- 
niſh with lemon and beet- root. | 6 
For variety, yon may cut the white part of a dozen 
heads of cellery about two inches long, boil it in water 
till it is tender, and put it in inſtead of the other ingre- 
dients; or when cucumbers. are in ſeaſon, pare fix of 
them, take out the cores, ſtew them in ſome of the gra- 
% and put them over the beef. Ws 

4 


Half an hour; in the mean time take a pint of brown 
cullis, put in truffles and morels, pickled muſhrooms, an 


— — 


ill of white wine, put in a bundle of ſweet herbs, an 


deen minutes longer; put che ment ina Giſh, pour the 


tender; kim it well and take out the ſweet herbs ; if it 


| | Tome truffles and morels, pickled or freſh muſhrooms 
ſtewed, the ſweet-bread boiled and cut in pieces, an ox 
| palate boiled tender and cut in pieces, ſome force. meat 
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Ox Palater. 

Take four ox-palates, put them into a pot of water, 
and boil them till the two ſkins will come off, take of 
the ſkins, waſh them vlean, cut two in ſquare pieces, and 
two in long pieces; take a quart of good brown cullis 
and put them in, with ſome freſh or pickled muſhrooms, 
truffles and morels, the yolks of four hard eggs, a dozen 
force-meat balls boiled, two artichoke bottoms boiled 
tender, and ſtew them for twenty minutes ; put them 
into a hot diſh, pour the ſauce over them, and garuith 
with beet-root and lemon. 

Neck 'of Ped. 

"Take the beft end of a neck of veal, cut it imo chope, 
Ratten them with a cleaver, ſeaſon them with beaten 
cloves, mace, pepper and ſalt, and lara them on one 
fide, fprinkie them over with lemon-pecl; ſweet herbs, 
and parſley ſhred fine; butter half ſheers of paper, wrap 
them in, and broil them very gently over a clear fire for 


. gftichoke bottom cut in pieces, ſome force-meat and egg 
balls boiled, and boil them up five minutes; pm it in a 
diſh che larded fide uppermoſt, pour the rapon over it, 
and garniſh with fried oyſters, beet-root, or lemon. 

Breaſt of Veal. 
Take about fx pounds of a breaft of veal, cut it in 
Fquare pieces, pepper, ſalt, and flour it, fry it brown in 
freſh butter; then pour in a quart of good gravy and « 


\ Dnion chopped fine, cover it cloſe, and ſte w it till jt is 


is not thick enough, put in ſome butter mixed with flour, 


undd egg - balls, ſqueeze in the juice of a lemon, ſeaſon it 
"with pepper and ſalt to your palate, and flew it for fif- 


Tagou 
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ragou over it, and zarhiſh with lemon and beet-root, 
fried oyſters, or ſmall patties. 
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oe, clean, ſome pickled or freſh muſhrooms ſtewed, the yolks 
en of ſix hard eggs, ſome force-meat balls, and an ox-pa- 
ne late boiled tender and cut in pieces; ſtew it up for fif- 
by, teen minutes, ſeaſon it with Cayan pepper and falt, 
1 ſqueeze in the juice of a lemon, put in the veal, and 
or 


make it very hot; put the veal in a diſh, pour the vagou 
over it, and garniſh with lemon and beet-root. 


a  Seveet-breads. 
2 Take three ſweet-breads and blanch- them, cut two of 
n 4 them in ſquare pieces, rub the other with the yolk of an 
T Its exp, and roaſt it of a fine brown; make a pint of brown 
cullis, put in the cut fweet-breads, with a gill of freſh 
1 muſhrooms, a few truffles and morels, two artichoke 
t in bottoms boiled and cut in pieces, a dozen forceameat 
n in and egg-balls boiled, cover them cloſe, and ſte them 
nd gently for twenty minutes; ſqueeze in the juice of half a 
„ at mon, give them a tels; then put the ragou ia the diſh, 


* the roaſt in the middle, and garniſh wich lemon and beet- 
100t. 


Jour, Leg of ATutton. 

bons Take a ſmall leg of mutton, cut off the fat and ſuin, 
n OX ad cut it very thin the right way of the grain; put a 
meat quarter of a pound of butter into a ſtew- pan, ſhake lit- 
my tle flour over the meat and put it in, with half a lemon, 
ir if- 


af an onion chopped fine, a ſmall bundle of ſweet herbs, 
tnace, pepper and ſalt, and ſtir it a minute or 
ragou cant 


. 
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inches long, and as thick as a quill, put them into: 
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two; then put in as much gravy as will moiſten it, mince 
an anchovy ſmall, mix it with a little flour and butter, 
and put in, ſtir it well together over the fire for ſix mi- 
nutes, then throw in a few whole capers, take out the 
ſweet-breads, and put it in a hot diſh. _. 
| Liver. | 

Take fix large fowl livers and one turkey liver, pick 

out the galls and throw them into cold water; tak: the 
fix livers and put them into a ſtew-pan, with haif a pint Wi 
of gravy, a gill of freſh muſhrooms cut ſmall, {ix cocks- Wt * 
combs or ſtones, .a few truffles boiled, a ſpoonful of i 
ketchup, a little pepper and ſalt, a piece of butter mixed 
with flour as big as a cheſnut, cover them, and ſtew then Wi 
for fifteen minutes ; butter a piece of paper, wrap the ir 
*turkey's liver in it, and broil it of a fine brown; take off 
the paper, put it in the middle of a diſh, the ſtewed l. 


vers round it, pour the ſauce over all, and garniſh with WW" 
lemon and beet-root. | l 
. Pigs Feet and Ears. nt 

Take two pigs-feet and two ears, ſcald them, (pl: WW" 


the feet in two, and put a bay leaf between, tie them up, 
and boil them till they are tender; boil the ears for ; 
quarter of an hour, then cut them in flices about tuo 


ſtew-pan, with a pint of good gravy, an onion chopped 
fine, and ſtew them till they are tender; ſeaſon then 
with pepper and ſalt, and put in a piece of butter mixed 
with flour, a ſpoonful of muſtard, and a ſittle elder vie 
gar, ſtew them five minutes longer, and ſkim them; nu 
the feet over with the yolk of an egg, ſprinkle bread 
crumbs on them, and fry them in plenty of fat, or brot 
them of a nice brown; put the ears in a diſh, and | 
the feet round them, | | 
| Lamb. 


Take a ſmall e of houſe · lamb, cut off th 
knuckle-bone, take off the ſkin, lard it with bacon, a 
- half-roalt it; then put it into a ſtew-pan, with a q 
of brown cullis, a pint of freſh muſhrooms, ſome true 


and morels, two or three lambs ſweet-breads, core 
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ince i 

loſe, and ſtew it one hour very gently; fry a dozen 
ter, oyſter and a dozen force-meat , hs a5 lamb in 
= the diſh, ſkim the fat clean from the ragou, pour it over 


the lamb, lay the oyſters and. balls round it, and garniſh 
with water-creſſes. | 
Lamb another Way. 

Cuts ribs of lamb in fix or eight pieces, ſeaſon them 
with beaten mace, cloves, pepper and ſalt; put a quarter 
of a pound of butter into a ſte w- pan, flour the lamb, and 
fry it of a light brown; dult in ſome flour, and put in a 
pat and a half of gravy, a gill of white wine, a bundle 
of ſweet herbs, half a pint of freſh muſhrooms, a few 
ruffles and morels, a ſpoonful of ketchup, cover it cloſe, 
and ſtew it till it is tender; then ſkim the fat off very 
dean, ſeaſon it with Cayan r and ſalt, ſqueeze in 
the juice of a lemon, and let it fimmer up 3 then put the 
mb in the diſh, pour the ſauce over it, lay a dozen 
ned force-meat balls round it, and garniſh with lemon 
2nd beet · root. | 
Breaft of Lamb. 

Take a breaſt of lamb, ſeaſon it with beaten cloves, 
mace, pepper and falt, flour it, and fry it of a Jight 


„„ in freſh butter; put ip a pint of gravy, a glaſs of 


Fo white wine, an onion, a bundle of ſweet herbs, cover it 
\n then, and-ſtew it half an hour; then take out the lamb, 
7 wire et herbs and onion ; ſkim off the fat, put in a little 


utter mixed with flour, a few pickled muſhrooms, truf- 

les and morels, ſeaſon. it with pepper and ſalt, ſqueeze 

| half a lemon, þoil it up, put in the lamb, and make 

bot; then put'it in 4 diſh pour the ſauce over it, Jay 

hed force-meat balls round it, garoiſh with lemon ard 
1 


Jer vie 
em ju 
le bread 

or bro 


and | 
et. root, and ſend it for a fide-diſh. 
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a piece of butter as big as a walnut mixed with flow, 


aud beet-root. 


| broth, a bundle of ſweet herbs, a few freſh muſhroony, 


with flour, and ſtew them gently for twenty minutes 
ſkim them and take out the herbs ; mix the yolks of tw 


niſh with lemon. 
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Neat's Tongue, 


Ra a freſh neat's tongue till it is tender, peel i, 
cut it into thin flices, flour it, and fry it in freſt 
butter ; pour out the butter .and put in a pint of white 
gravy, a glaſs of white wine, a bundle of ſweet herbs, 
an onion, a little beaten mace, pepper and ſalt, and fim- 
mer altogether half an hour; then take out the tongue, 
ſtrain off the gravy, and put it into the ftew-pan again; 
beat up the yolks of two eggs, a little grated nutmeg, 


put in the flour and butter, ſhake it about till the butter 
is melted, then the eggs, and ſhake together about: 
minute ; put it into the diſh, and garniſh with lemon 


Ox Palates. © 
Take four ox-palates, waſh them well, and boil then 
till they are tender ; take the ſkins off, cut them in ſquar 
pieces, and put them into a ſtew- pan, with a pint of veal 


a little beaten mace, pepper and ſalt, ſome butter mixed 


eggs with a little cream, grate in a little nutmeg, piti 
in, and keep ſhaking the pan one way till it is thick; 
ſqueeze in the juice of half a lemon, diſh it up, and gi 


| Lamb Cutlets. 
Take a leg of houſe-lamb and cut it into thin cutlet 
acroſs: the grain, put them into a ſtew-pan, and male 
ſome good broth with the bones, ſhank, &c. enough 
cover-the-collops, ſtrain it into the ſtew-pan * the 
| collops 
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collops, with a bundle of ſweet herbs, an onion, a little 
cloves and mace tied in a muſlin rag, a few freſh muſh- 
:ooms, and ſtew them gently for ten minutes; then take 
out. the ſweet herbs and onion, ſkim off the fat, and 
put a piece of butter mixed with flour, a few truffles 
and 'morets boiled and waſhed clean, a dozen of force. 
meat balls boiled, and ſeaſoned with Cayan pepper 
and falt to your 2 give it a boil up, and if there 
is any fat on {kim it off; beat the yolks of three 
eggs with half a pint of cream, grate in a little nut- 
neg, and keep ſhaking the pan one way till it is thick 
and ſmooth; then put the cutlets in the diſh, pour 


eel it, 
freſh 


"7 the ſauce over them, and garniſh with lemon and beet- 
: ot. 
if Lowb Stains and Seweet-breade. 
guts Take a dozen lamb-ftones and ſix ſweet-breads and 


a941n ; 
atmeg, 

flout, 
butter 
About: 


lemon 


arboil them, ſkin the tones, flit the ſweet-breads in 
wo, and put them in a ſtew-pan, with half a pint of 
eal broth, a bundle of ſweet herbs, and a few freſh 
uſhrooms, cover them cloſe, and ſtew them for tea 
ioutes ; then put in a little butter mixed with flour, 
oil it up, and ſkim the fat off; take out the ſweet- 
reads, and put in ſome alparagus tops boiled tender, a 
force meat and egg- balls boiled, beat the yolks ot 


* v0 eggs with a half a pint of cream, grate in a little 
ei weg, wich ſome ſalt, put theſe iu, and keep the pan 
har king one way till they are thick and ſmooth ;4queeze 
* the juice of half a lemon, then diſh it up, aud gar- 
Han n with lemon and * 

s of tw 8 | | 

"I Take a piece of double tripe, cut it in pieces about 

” ik Wi? inches ſquare, and put it into a ſtew-pan of water, 


th a bundle of ſweet hetbs and an onion, and boil 
ull it is quite tender; in the mean time make a quart ' 
deſhemel, as directed ia the chapter for made diſhes, 
ain off the tripe, put it in, with ſome pickled muſh- 
ams, oyſters blanched, and force-meat balls boiled ; 
eit a boil up, then put it into the diſh, and garniſh 
i lemon, M 2 +. HR. * | 


Another 


and gat 


n cutlets 
nd make 
nought0 
with tht 

collopy 
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Another way. ; 

Take a piece of double tripe and owt it in fquae 
pieces, put it ĩnto a ſtew - pan with a pint of veal broth, 

2 bundle of ſweet herbs, two ſhaflots chopped fine, aud 
a few freftr muſhrooms, cover it cloſe, and ſtew it alf 
an hour j then take out the ſweet hetbs, ſkinvit, and put Wi! 
in a piece of butter mixed with flour, a dozen oyſten il © 
blanched and bearded, a dozen iforce-meat balls boiled, WY * 
ſhake them round till the butter is melted, ſeaſon it with i t 
pepper and ſalt; mix the yolks of three eggs with half 
a pint of cream, and put in a litthe grated nuimeg, keep Wi * 
it ſhaking one way till it is thick and ſmooth; ſqueeze Wi © 
in the juice of half a lemon, diſh it up, and garniſt 
with lemon. | 
Tripe a la Kilkenny. 

Pare a dozen large onions and waſh them well, pe: 
them-into two quarts of water, and boil them till ths 
are tender; cut about two pounds of double tripe in 
ſquare pieces, put it in, and boil it with the onions 2 
quarter of an hour; then drain off almoſt the whole 0 
the liquor from it, put in a quarter of a pound af butter 
dhake in a little flour, put in a large ſpoonful of muſtard 
a little ſalt, and ſhake it all over 'the fire till the butter! 
melted; put it into the diſh, and garniſh with lemet 
2nd barberries. 

This is much eſteemed by the Iriſh nobility 

gentry. 


Chickens broeon. 
Take two chickens, draw and finge them, cut ther 
in pieces, pepper, -falt, flour, aod fry them of a nic 
rown in freſh butter; drain out the fat, and put i 
pint of good gravy, a bundle of ſweet herbs, hall 
pint of freſh muſhrooms, -a few truffles and more 
waſhed clean, two ſtrallots chopped fine, a piece of bi 
ter as big as a walnut mixed with flour, a little pepp 
anti ſalt, and ſtew them for half an hour; take out? 
ſweet herbs, ſſeim them clean from fat, ſqueeze in 
juice of half a lemon, fhake them about, put thew mi 
hot diſh, and garniſh with lemon and beet root. 


FAICASRES 2 
Chickens white. 


Take two chickens, draw and finge them, cut them 
in ſmall pieces, and put them in warm water, to draw 
out the blood ; put them into a ſtew-pan, with three 
quarters of a pmt of veal broth, (if you have no veal 
froth water will do) a bundle of ſweet herbs; a little 
beaten mace and ſalt, half a pint of freſh muſhrooms, 
two ſhaltvry chopped fine, and a little lemon- peel, cover 
them cloſe, and ſtew them half an hour; then take out 
the herbs and lemon · peel, put in a piece of butter as big 
10 2 walnut mixed with flour, a few truffles and morels 
boiled and waſhed very clean, boil it till it is thick, and 
ſkim off all the fat; mix the yolks of two eggs with a 
gill of cream, grate in alittle nutmeg, put it in, and 
keep the pan ſhaking one way till it is thick and ſmooth ; 
ſqueeze ih half a lemon, ſhake it round, and diſh it up, 
md garniſh with lemon and beet-root. 

If you have no freſh muſhrooms, put in a gill or 


„ keep 
queens 


parniſh 


ll, pet 
ill they 


pe in 
— 8 pickled ones waſhed in warm water, to either of the 
hole 0 above receipts, 
butter Rabbits brown. 


Take two young rabbits, cut them in ſmall pieces, 
lit the head in two, throw away the bloody part of the 
neck, pepper, ſalt, and flour them, and fry them of a 
nice brown in freſh butter; pour out the fat and put in a 
int of pravy, a bundle of ſweet herbs, half a pint of 
Ireſh muſhrooms, a few truffles and morels waſhed clean, 
dur ſhallots chopped, fine, a little pepper and ſalt, cover 
hem cloſe, and ſtew them for half an hour; then ſkim 
mem, put in a fpoonfuf of ketchup, fqueeze in half a 
emon, take out the ſweet herbs, and put in a piece of 
Matter as big as a walnut mixed with flour, boil them 
P till they are thick and fmooth, ſkim off the fat, 
put them in a hot diſh, and garniſh with lemon and 
et root, | * 

a Rabbits white. | 
Take two young rabbits and cut them in ſmall pieces, 
: off the heads and bloody part of the necks, and do 
"t uſe. them, put them into warm water to ſoak out the 
"00d, then put them into a ſtew-pan, with a pint of 
. broth, (if you have no broth water will do) a bundle 
| ot 


wſtard 
wtter 
| lem! 


lity 


— 
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of ſweet herbs, an onion, a little beaten mace, for 
ſhallots chopped fine, half a piat of freſh muſhroomg, 
a little falt, and a little lemon- peel, cover them cloſe 
and ſlew them half an hour; then take out the ſweer 
herbs, lemon-peel, and onion, and put in a piece of 
butter as big as a walnut mixed with flour, a few F 
truffles and motels boiled and waſhed clean, boil it yy, 
and ſkim the fat off clean; mix the yolks of two eg 
with. half a pint of cream, grate in a little nutmeg, and N 
keep ſhaking the ſte w- pan one way till it is thick ad, 
Imooth ; ſqueeze in the juice of half a lemon, give ite 
ſhake about, then diſh it up, and garniſh with lemon and Ve 
beet · root. Tn. | 
| Tx Pigeons brown. 5 
Take fix pigeons and cut them in quarters, ſeaſoa 
them with beaten mace, pepper and ſalt, flour them, 
fry them of a light brown in freſh butter, and put them 
on a ſieve to drain; put them into a ſtew-pan, with 
pint of gravy, a gill of red wine, a bundle of ſweet 
herbs, a piece of lemon-peel, four ſhallots chopped fe 
cover them cloſe, and ſtew them half an hour; then put 
in a piece of butter mixed with flour, ſeaſon it with 
pepper and falt, put in a few trufles and morels boiled 
and waſhed clean, a few force-meat balls boiled, and 
ſome pickled muſhrooms, ſqueeze in the juice of halt 
lemon, cover them, and ſtew them for ten minutes 
ſkim them clean, put them in a diſh, and garniſh with 
lemon and beet-root. | 8 88 | 


Pigeons white, 

Take fix young pigeons, draw and ſinge them, cu 
them in quarters, put them in warm water to ſoak out 
the blood, then put them into a ſtew- pan, with a pint d 
veal broth, a gill of white wine, a bundle of ſweet herds 
four ſhallots chopped fine, a little beaten mace, peppe 
and falt, a little lemon-peel, half a pint of freſh mul 
rooms, and a piece of butter mixed with flour, cone 
them cloſe, and ſtew them half an hour; then take 0% 
the ſweet herbs and lemon-peel, ſkim the fat off clean 
put in ſome aſparagus tops boiled tender, mix the yok 
of two eggs with a gill of cream, grate in a little out 


meg, and put it io, ſhake the pan one way till it is = 


- N 


% 
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, four Ml and ſmooth, ſqueeze in the juice of half a lemon, give it 
rooms, a ſhake round, put them id a diſh, and garniſh with le- 
clole, Wl mon and beet-root. 

ſweet N Pigeons the Italian May. 
ece of Take {ix young pigeons, draw and ſinge them, cut 
a few Will thent in quarters, ſeaſon them with beaten mace, pepper 


| it up, ad (alt ; put half a pint af ſweet oil into a ſte w- pan, 
© egg Wl and fry them brown; pat in à pint of green peas, an 
g: and onion, a little garlick ſhred fine, and fry them in the 
ck and cil till the peas are ready to burſt ; then put in a pint 


ive it 


21. of boiling-water, a gill of oil, ſome parſley ſhred fine, 
on an 


pepper and ſalt, and ſtew them for half an hour; then 
beat up the yolks of three eggs with a ſpoonful of vi- 
negar and put in, keep ſhaking the N for moment; 
then put them in a diſh, with the ſauce over them, and 
miſh with lemon. 3 


ſeaſon 
them, 
n them 
with a 
F ſweet 
ed fne 
hen put 
t with 
boiled 
d, and 
f half 
11nutes 
{| with 
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| Egge. | 

Bail twelve eggs hard, take off the ſhells, cut four.ic 
halves, and four in quarters; have ready half a pint of 
ercam, and a quarter of a pound of freſh buttter, ſtir it 
together over the fire till it is thick and ſmooth; grate 
02litle nutmeg, lay one whole egg in the middle of 
the diſh, place the others all round, pour the ſauce 
orer, and garniſh with the yolks of the other three cut in 
two, | 


Calves Feet and Chaldron the Italian Way. | 

Rub the crumb of a three-penny loaf through a cul- 3 
ender, ſhred a pound of beet-ſuet very fine, a large 

nion, four cloyes of garlick, and a handful of parſley, \ 


m, cuba it with pepper and ſalt, mix it up with eigh 

* , gut eggs 
oak bs rel beaten, and ſtuff the chaldron, tie it up, and boil 
* tin a pot of water for two hours ; take the four feet, 


flit them, put them into a deep . ſtew-pan, ſtew them 


Fg with three pints of water till almoſt tender, and ſeaſon 
. mem with beaten mace, pepper and ſalt; take two 
5 . Wks of green peas, and an onion ſired fine and put in, 


nd ſtew them till the peas are done, beat up the yolks 
ff four eggs and put in, tir them round a moment; put 
he chaldron in the middle of the diſh, the feet round it, 
ee ze in a lemon, and pour the reft over it. r 

. CHAP; 
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c N A N. XIV. 
rs AD FEGETABLES. 
| Prafer rules tobe Ver varie argſing Roots and Pegetalli. 


RE fare to be very careful that yqur greens, cabbages, 
caol ifo ers, &c. are picked free from ſlugs or fith, 
and well waſhed in plenty of water; ſpinach ſhould al 
ways be. waſhed in three or four different waters, as it 
conrains the ſand more than any other vegetable ; your 
roots pared clean, or fcraped and well waſhed ; then put 
them in a fieve, cullender. or earthen-pan, for fear of 
ſand or duſt, which is apt to hang about wooden tubs, 
Boil all your greens by themſelves in plenty of ſpring- 
water with ſalt in it; boil no kind of meat with them, 
as it will make them greaſy and diſcolour them; 
and never uſe iron-pots or pans, as they are very im- 
proper veſſels for the purpoſe ; Jet them be copper 
or braſs well tinned, or filver. Take care you do 
not boil them too much, but ſet them have a little 
criſpneſs ; for if you boil them too much, you will de- 
prive them of their ſweetneſs and beauty. Let them 
e well drained before you put them in the diſh, as vo- 
thing is more diſagreeable than to ſee the diſh floating 


with water, 
| Greens and Sprouts. + 
After you have picked and waſhed them as direQed, 
put plenty of ſpring-water in a pot or ſtew- pan, and when 
it boils_ throw in a handful of ſalt, put in the greens ot 
ſprouts, and make them boil up quick; while they ate 
boiling preſs them down with a immer, and try them 


2 2 SST 2 OE . ̃]⅛—üVʒÜßß̃ꝗ oY 


eg 


often, that they may not be boiled too much; bo 
: , ; . One, 


done, take them up in a clean ſieve or cullender, and 

t them over the hot-water a few minutes to drain, 
but not too long, as the ſteam will make them yellow; 
then put them in a diſh, and garniſh them with boiled 
carrot cut in any ſhape you pleaſe, with melted butter in 


2 boat. : 
Cabbages 


old cut them in quarters; waſh them clean, boil them 
in plenty of ſpring · water and ſalt, as directed for greens ; 
when they are done put them on a ſieve or cullender to 
drain, (the ſame if they are young ſummer cabbages 


table, 


bages, 
r filth, 


ald al. 
a8 it 


If rather old, chop them up, put them into a ſtew- 
ban, with a piece of butter, a little pepper arid ſalt, 
ſtir them about till the butter is melted, then put them 
n adiſh, and garniſh with boiled carrot, with melted 


your { 
* put batter in a boat. 

ear of 3 | | 
| tubs, Cut the ſtalks and coarſe leaves off your cauliflowers, 


but leave on the tender leaf round the flower, - and waſh 
them clean; have a kettle of ſpring · water boiling, put;in 
a bandful of ſalt, put in the cauliflowers, but do not let 
them boil tao. faſt, as that will break the flower, and 
oil the beauty of them; (you may know when they 
we done, by trying them with a fork in the middle of 


pring- 
them, 
hem; 
ry im- 
-opper 


ou do 


| little the flower) then take them up and let the water drain 
ill de. from them, put one whole in the middle of a diſh, cut 
them RW de reſt in ſprigs and lay round it, with melted, butter in 
as 60. + boat. | . | — 
oating Another Way. 


After you. have boiled the cauliflowers as be- 
fore directed, put a quarter of a pound of butter 
aao a ſtew-pan,, with a ſpoonful or two of water, 
duſt in a bule flour, and melt it, add à little pepper 
and ſalt, cut ane cauliflower into ſmall ſprigs and put if, 


ected. 


| when 


ens Of une 

ey ue nd keep ſhaking it for a few minutes ; lay the fte 

y ther BN ache middle the diſh, cut the reſt ig quarters and 
when ivand , l K CY 7 
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or ſaroys) ſend them in a diſh in halves or quarters. 


If your cabbages are young ſplit them in two; if 


4 


; 
8 
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& - , Broccoli. 
Take a dozen heads of broccoli, ſtrip off all the 
ſprigs up to the heads, and with a knife cut off all the 
hard out-fide ſkin and ſprigs and throw them into 
cold water; have a ſtew-pan of ſpring - water boiling, 
put in ſome ſalt, then broccoli, and when the ſtalls 
are tender the broccoli is done; put a piece of toaſted 
bread ina diſh ſoaked in the water the broccoli was 
boiled in, put the broccoh on it, and ſend melted but. 
ter in a boat. - 
1 Spinach. 

Pick the leaves from the ſtalks, waſh it in plenty 
of water three or four different times, and put it into 
a cullender to drain ; half a pint of boiling-water at the 
bottom of a ftew-pan, put in the ſpinach, put ſome 
ſalt on it, cover it cloſe, and boil it up quick; 
(as it ſwells up preſs it down with the back of a ſpoon) 
when it is tender ftrain it off, and ſqueeze it between two 

lates till the water is ſqueezed out ; then cut it in what 

rm you pleaſe and put it in a diſh, with plain butter in 


a boat. 
þo i Carrots. | 
If they are young ſpring carrots, put them ina 
large ſauce-pan of ſoft water, with their fkins on, and 
| bol them till they are tender; then take them out, 
and with æclean cloth rub the ſkins off, and put ſome 
whole and ſome ſlices in a diſh, If old or Sandwich 
carrots, with a ſharp knife pare the ſkins off very clean, 
and'doit them in plenty of ſoft water till they are ter 
der; cut them in flices, or what ſhape you pleaſe, put 
them in a diſh, pour melted butter over them, or ſend 


Ut in a boat. 
| Turnepr. 

Take as many as you want, pare the rinds off clean, 
waſh them, put them in a large ſauce-pan of ſoft wate!, 
and boil them quick till they are tender ; then ſtrain 

"ahem into à ſieve or cullender, ſqueeze the juice ou 
between two plates, and put them in u diſh, with melted 
wt in a boat; ee e maſh them: i a fer 
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ſhake in alittle flour, put io a gill of cream, a piece of 
butter, a little ſalt, and ſtir them till the butter is melted ; 
then put them in a diſh or bowl, with a piece of butter, 
alittle pepper and ſalt, and maſh them up till the butter 


is melted. 
| Parſneps. 

Pare the ſkins off very clean, and flit them half 
- way down the middle, put them on the fire in a large 
pot of ſoft water, and boil them till they are render, 
which you may. know by running a fork through 
them; when they are done ſtrain them off, cut them 
in quarters, or any, ſhape you pleaſe, and put them 


in a diſh, or round falt-diſh, with melted. butter in a 


boat. 

| Maſbed Parſnepr. . 
Aſter they are boiled tender bruiſe them fine in a 
mortar or on a clean dreſſer with a broad knife, put them 
into a ſtew-pan, with a piece of butter; a little cream 


and falt, and ſtir them abayt till the butter is melted; 


put them in a diſh, with ſome cut in flips aad put round 
them for garniſh. 
| Potatoes. 

Waſh them very clean, put them into a ſauce- pan, 
xearly cover them with cold water, put in a little Nx. 
cover them cloſe, and boil them very gently, but Took 
a them often; when the ſkins begin to break try them 
vith a fork, and if they are done ſtrain the water from 
. them, cover them cloſe to ſteam for a few minutes, 

then peel them, and put them in a diſh, with melted 
butter in a boat. Or thus: pare them firft; waſh them 
clean, and put them into a 12 with a little cold 
uater, cover them cloſe, boil them very gently, and lo 
at them often, that they do not break to pieces; ſtrain 
the water off, and put them into a diſh, with melted 


butter in a boat. | . 

. Maſted Potatos. "© 78 

| Aﬀeer they are boiled and peeled maſhed them 

A mortar, or on a dean board with a broad woke, 

Ae 
r y . 


* 


4 * 


"I 


252 ROOTS 4xv VEGETABLES, 


tatoes put 10 half a pint of milk, a quarter of 2 pound 


of butter, a little ſalt, = them dver the fire, and - 
keep ſtirring them till the butter is teſted, but take 
care they do not burn to the bottom; put them in 2 
{mall diſh, and with a knife ſhape them in any form you ar 
pleaſe. | . of 
: Windſor Beats. n 
Never ſhell them till near the time you want to boil ar 
them, for if they are young they will turn red; have a pi 
pot of ſoft water boiling, put in a little ſalt and a large ar 
bunch of parſley, put in the beans, and boil them quick; or 


as ſoon as they are tender ſtrain them in a cullender or 2 
ſieve; (take care they do not fall to the bottom, for 
that will cauſe them to be red) put them in one diſh, 


with a piece of boiled bacon in another, and parſley and dt 
butter im a boat. — pu 
ö a French Beans. | toy 
Take as many ay you want, ſtring them, flit them in wt 
two, cut them acroſs, and throw them into fpring- tal 
water as you cut them; have a large ſtew. pat of fpring- m 
water, when it boils put in a bandful of falt, Rrain the yo 
beans out of the cold water, put them in, and boil them till 
quick ; as ſoon as they are done ſtrain them in a ſieve or Inc 


cullender, let them drain a mottietit, and put them ih a 


diſh, with plain butter in a boat. 


| Aſdaragus. | ſer. 
Scrape all the white pait of the ſtalks very clean, bro 
pick off the buds cloſe to the heads as you ferape them, ing 
throw them into cold ſpring-water, and wah them but bef 
clean; tie your aſparagus up in bundles with baſs, if too 
you can get it, as packthread cuts it to pieces, ad 

cut the root-ends even; have a wide pan of ſprifg- +-':» { 
vater, when it boils put in ſome ſalt, put it the afparagus, pan 
and boil it moderately ; (be careful it is not, done too a li 
much, as that will ſpoil both colour and taffe) have: for 
Ahio. toaſt round a loaf nicely toaſted, cut it in ſquare tee 
ieees, dip them in the aſparagus water, and put then gran 


in the diſh; take up the aſparapus, tay it on the toiſt the 
with the white ends outwards, and plain butter * = 
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boat. Never pour any melred butter over, as that makes 
it greaſy to the fingers. e | 
Wrivg off the ſtalks, wind you pull our the firings, 


and wath them well it plenty of water, have a large pot 


of water, when it bojls put in faſt, pat them in tops 
downwards, and boil them, but met too faſt z one hour 
and a half will boil them, but that you will know by 
pulling out one of the leaves, if it comey om ealy they 
are done; take them out, and lay them upſide down w 
drain, put them in a diſh, and for every artichoke h 
a tea · cup full of melted butter. | - 
Green Peas. 
Have your peas ſhelled as near the time you want to 
dteſs them as poſſible ; have boiling-water in a ſauce-pan, 
put in the peas, a little ſalt, a ſmall knob-or two of 
ſugar, and a ſprig or two of mint, boil them quick, wag 
when they dent they ure done; ſtrain them in a ſieve, 
take out the mint, and put them in a diſhz have à little 
tint boiled by itfelf, chopped fine, aud put round ; er 
you nay put Tome butter in the diſh, and ſtit them up 
till it is melted. You may broil ſome thin ſlices of ham 
and lay round if you pleaſe. hy 
Mn rom, br oited. i | 
Take the large flaps and peel off the outſide fin, 
ferape out the black in the inſide, pepper, ſalt, and 
broi! them gently over a clear fire; take a ſheet of writ- 
ing paper, make in the form of a coffin, brown it 
before the fire, put it in a ſmall diſh, and put the muſh- 
tdoms in. | - 5 
Mi ſbr vm fir eve d. 


Clean a quatt of muſhrooms, pat them into a ftew. 


pan, with a ſpoonful of water, a little piece auf butter, 
a little beaten mate, cover them eloſe, and ftew them 
for twenty minutes; (take care to ſhake them often to 


deep them from ſticking) then put in u gill of good % 


gravy, a little butter mixed with flour, pepper and ſalt, 


| the juice of half a lemon; ſte them till they are thick, 


ſkim 
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pets round them, 
. Muſhrooms fricaſeed. 

Take a quart of button muſhrooms, make them very 
clean, and as you clean them throw them into cold ſoft 
water, waſh them out, put them into a ſtew- pan, with a 
little water, a blade or two of mace, alittle lemon-peel, 
cover them cloſe, and ſtew them very gently over a ſlow 
fire for twenty minutes; mix up the yolks of two eggs 
with half a pint of cream, grate in a little nutmeg, 
| take out the lemon-peel and mace, put in the egg; 

and cream, a little {itt and keep them ſtirring one 
way till they are thick and ſmooth ; toaſt the top 
of a French roll eriſp, dip it in hot-water, put it in 
the diſh, $juceze in the juice of half a lemon, put 
— over the roll, and ſend them to table as hot a 

poſſible. 
4 Muſbroom Ragou. 3 
Take a quantity of large muſhrooms, peel them, 
and take out the iofide, put them into a ſtew- pan, 
with a little ſalt and water, and let them boil up; 
take them off, and put in a gill-of red wine, a little 
butter mixed with flour, à little beaten mace and 
- nutmeg, ſet them on the fire, and keep them ſtirring 
'for ten minutes. in the mean time broil a dozen, 
put the ragou in the diſh,. and garniſh with the broiled 


. ones, 
l Peas and | ettuces flewed... | 
Tale a quart of green peas, and two cabbage lettuces 
cut ſmall acraſs, and waſhed very clean, put them into 
a ſtew-pan, with a pint of gravy, ,a piece of lean ham or 
bacon, an onion chopped fine, cover them cloſe,. and 
. ſtew them for half an hour; then put in a piece of but-- 
ter mixed with flour, ſome pepper and ſalt, cover them, 
and ſtew them till you find they are very tender and ofa 
proper thickneſs. ;. take out the ham, put them in a diſh, 
and ſend them to table. | 
Es. Peas flecued another Way. : 
Taue a pint of peas, put them into a tew-pan, with 
ſome parſley chopped very fine, juſt cover them with 
Water 


ſkim them clean, and put them in a diſh, with fried fip- 
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water, ſtew them till they are very tender, and then 
ſweeten them with fine ſugar ; beat up the yolks of t 
eggs, put them in, and with a ſpoon keep them ſtirring 
till they are thick; then diſh them up. 1 
Peas Francoiſe. "TY 
Take a quart of green peas, put them in a Rew- 


=_ with a large Spaniſh onion, if you have one, or 


ogliſh ones chopped very fine, and two cabbage or 
Sileſia lettuces cut acroſs very ſmall, with half a pint of 
water, ſeaſoned with beaten mace, nutmeg, pepper and 


ſalt, cover them cloſe, and let them ſtew gently for half 


an hour; then put in a quarter a of pound of butter mixed 
with half a ſpoonful of flour, a ſpoonful of ketchup, oo- 
ver them cloſe, and let them ſimmer half an hour; 
then diſh them up. | . 
| Green Peas with Cream. —_ 


* -S 


Take a quart of young green peas, put them into 


a ſtew-pan, with half a pint of water, a piece of 
butter as big as an egg mixed with a little flour, 
ſeaſon them with a little nutmeg and falt, a- knob 
of ſugar, a little bundle of ſweet herbs, ſome parſley 
chopped fine, cover them cloſe, and ſtew them for 
half an hour: ſhake the pan often, put in half a 
pint of good cream, and give them a boil up; then 
put them in a diſh, but be ture to take out the ſweet 


herbs. . 4 
nl Cucumber flexed. 

Take fix cucumbers, pare them, and cut them in 
three length-ways, take out the feeds, cut three of them 
acroſs; peel a dozen ſmall round-headed ogions, put 
about two ounces of butter into a ſtew-pan. make it hot, 
put in the onions, and fry them of a light brown; ſhake 
in half a pint of brown gravy, a gill, of white,wine,. put 
in the cucumbers, ſeaſon them with Cayan pepper and 
ſalt, cover them cloſe, and ſtew them gently till they 
are tender; ſkim off the fat, ſqueeze in a little lemon, 
and then diſh-them up. | e nm Ys 
| Cucumbers flewed another α˖J n t. 

Take twelve cucumbers, pare, and flice them 
thick as a crown-piece, but leaye one whole, lay them 

on 
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on a coarſe cloth to drain, flour and fry them in fre 
butter of a light brown ; take them out with a lice, and 
lay them on a plate before the fire ; take the whole one, 
cut a long piece out of the fide, and ſcoop du the pulp, 
peel and lice fix large omons, and fry them brown, 

Raben them with pepper and fak, Ruff them into the 
cucumber, put in the ſlice, tie it round with pack. 
thread, flour it, fry it brown, and put it before the fire 
to keep hot ; keep the pan on the fire, and with one 
hand put in a little flour, and ſtir it with the other 


till it is thick, put ina gill of water, half a pint of red 
or white wine, two fpoonfuls of ketchup, a little beaten 
mxce, cloves, - nutmeg, pepper and ſalt, and ftir it al. 
together; then put in your fliced cucumbers, give them 
a toſs or two, untie the whole cucumber, and lay it in 
the diſh, pour tbe reſt all over it, and garniſh with fried 


ontons. 

| Curumbers in Ragou. | 
Pare ſix large cucumbers, cut a ſlice out of the ſide 
ef them, and fcoop om the pulp, fill the inſide with a 
light ved force meat, put in che piece you cut. out, 
and tie it round with packthread; cut the other four 
in two, ſcoop out the pulp, and cut them in ſquare 
pieces; pat the forced ones into a-ftew-pan, witha 
pint of gravy, a gill ef white wine, a little beaten 
mace, pepper and ſalt, a dozen of ſmall button onions 
peeled, cover them cloſe, and ftew them fifteen minutes 
then put in the reft of the cucumbers, with a little 
butter mixed with flour, a very little Cayan pepper, 
-cover them, and ſte them half an hour longer; ſqueeze 
in the juice of half a lemon, ſkim off the fat, tale 
the whole cucumbers out,  untie them, lay them in the 
middle - of the diſh, and pour the remainder over 
Cucrmbers a la Farce. 
. Pare fix large cuowmbers, cut a long ſlip out of the 
fide of every one, and ſcoop out the pulp; boil a white. 
heart cabbage very tender, out out the heart only, and 


muſhrooms, 


oo chop it ſine, wich a large onion, ſome pariley, pickled 
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muſhrooms, and two hard eppy capped fine, ſeaſon it 
with pepper, falt, and nutmeg, mix it ap with th 
of an egg, and Ruff the cue umbers with ir, put in the 
ieces you cut out, and tie them round with packthread'; 
peel a dozen button onions, put half a pound of butrer 
into « ſtew- pan, and fry the cucumbers and onions of 4 
fide brown; pour out the fat, and put in half a pim of 
good gravy, 4 glafs of white wine, a little butter mixed 
with four, 4 little Cayan pepper and falt, cover them, 
and ſtew them gently till * are tender z then take Gut 
the cucumbers, and untie them, lay them in the diſh, 
ſkim the fat off the ſauce, if there is any, ſqueeze in a 
little lemon, and pour the fauce over them. 
If it is for a Lent or Faft dinner or ſopper, yon 
may uſe water and red wine, inſtead of gravy and white 


wine, 4 
; Slirrets fricaſeed. , | 

Waſh fix roots very clean, and boil them in plenty 
of water till they are tender ; then take off the ſkis, 
and cut them in flices : have ready a little cream, a bit 
of butter mixed with flour, the yolk of an egg beat up 
in a glaſs of white wine, grate in a little outmey, 
alittle ſalt, and mix all well together; put it over a flow 
fre, and keep it ſtirring till it is thick and ſmooth; lay 
the roots in the diſh, and pour the ſauce over them. 
You may dreſs roots of fallify and fcorzonera the ſame 


way. 
| ragus 4 la Pais Poy. 

Take a large bundle of aſparagus, cut off the green 
part as big as a pea, waſh it clean, boil it tender in fpring- 
water, then ſtrain it off in a fieve; put half a pint of 
real broth into a ſtew-pan, with a knob or two of ſugar, 
a little butter mixed with flour, and boil it up till it is 
thick and ſmooth ; put in the aſparagus, give it a boil, 
mix the yolks of two eggs in a little cream, grate in 2 
little dutmeg, put it in, and keep the pan ſhaking one 
way till it is thick and ſmooth ; criſp the top cruſt of a 
French roll, put in the diſh, and put the aſparagus over 


lt, 
Aſpatagus. 


. 
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| Aſparagus in Ragou. 

Pick the buds off a hundred of aſparagus as far as 
it is green, cut the green part off about an inch long, 
throw it. into water, and” boil it, but not too much; 
take two heads of 'endive and two young lettuces, well 
waſhed and cut ſmall,” and an onion chopped fine; 
put in a quarter of, a pound of butter into a ſtew- pan, 
make it hot, fry the. endive, &c. for ten minutes, 

and keep it in motion, ſhake in a little flour, ſeaſon 


of grayy, a glaſs of white wine, and Tet them ſtew 
a few minutes; then put in the afparagus, leaving out 
a few for garnifh-: put the top cruſt of a French roll 
* the diſh, pour the ragou ever, and garniſh with the 


' Aſparagus the Halian V. ay. 


waſn · them, boil them tender, and ſtrain them in a ſieve 
to drain; put a little oil, water, and vinegar, into a 
ſtew-pan, with a little pepper and ſalt, make it boi}, and 
put in the aſparagus ; beat, up the yolks of two eggs and 
ut in, keep it ſtirring for a moment, then put ina 
mall diſh. | Mn, | 
ge Aſparagus in French Rolls. 

Cut the green part off a hundred of aſparagus, walk 
them well, boil them, but not too much, and ſtrain them 
off; take three French rolls, cut a piece out of the top- 
cruſts, (but take care to put them in ſuch a manner that 
they will fit again) pick all rhe crumb out of the inſide, 
1 and criſp them before the fire ; then take a half a pintof 
| cream, with the yolks of four eggs, beat up in it a little 
ſilt and nutmeg, and tir it well together over a flow fire 
will it begins to thicken ; then put in three parts of al: 
paragus cut ſmall, fill the roll with them, put on the 
tops,. and with a ſharp ſkewer make holes all round the 
tops, and ſtick the reſt of the aſparagus in, as if it were 
growing,; put them in a ſmall diſh, and ſend them to 
table hot. A | , | 
85 French Beans in Ragou. 
Take a quarter of a peck of good ſized French 
beans, ſtring them, but do not ſlit them, cut ow in 

ree 


them with pepper and ſalt, and pour in half a pint 


Cut off the green part of half a hundred of aſparagus, 
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three acroſs, and lay them in ſalt and water for one hour; 4 
then take them out, dry them in a clean cloth, and fry # 
them brown in freſh butter; pour out the fat, duſt in | 

a little flour, put in a gill of hot water, tir it into 
the pan, and by degrees let it boil ; put in a quarter of 
a pound of freſh butter, two ſpoonfuls of ketchup, one 
of muſhroom pickle, a gill of white wine, an onion 
ſtuck with cloves, a little beaten mace, nutmeg, pep- 
per and falt, and ſtir it all together a few minutes; 
then throw in the beans, and ſhake the pan round a 1 
minute or two; take out the onion, pour them into the | 
diſh, and garniih with pickled French beans, muſhrooms, 
or ſamphire. | 


Beans in Ragou with a Farce. 
Ragou them as above; take wo large carrots, pare "| 
and boil them tender, then maſh them in a pan, ſeaſon 
them with pepper and ſalt, and mix them ap with a 
little piece of butter and the yolks of two raw eggs ; 
make it into what ſhape you pleaſe, and bake it a 
quarter of an hour in a quick oven, or in a tin oyer 
before the fire; put it in the middle of the diſh, 
pt the ragou round it, ſerve it up hot, and garnifh as 
before. Tos” 
French Beans ragoued with Cabbage. | 
Make the ragou as before ; take a nice little cabbaye, 
about as big as a pint baſon, when the outſide leaves, top, 
and ſtalks are cut off, half boil it, and cut-a hole in the 
middle pretty big; take what you cut out and chop 
it very fine, with a few Fregch beans boiled, a carrot, 
and one turnep, boiled and maſhed all together, = 
them into a ſtew-pan, ſeaſon them with pepper, ſalt, 
and nutmeg, and a good piece of butter, ſtew them a 
ſew minutes over the fire, keep ftirring them all the 
time; in the mean time put the cabbage into a ſtews: 
pan, but take great care it does not fall to pieces, - 
put to it a pill of water, two ſpoonfuls of white wine, 
one of ketchup, one of muſhroom-pickle, a little butter 
mixed with flour, a very little pepper, cover it cloſe, and 
let it ſtew till it is tender, then take it up carefully and 
lay it in the middle of the diſh, put the maſhed roots 4 
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the middle, heaped as high as you cad, and! put the ragou 
round it. of | 
French Beans ragdued with Parſneps. 

Take two large parſneps and boil them tender, then 
ſcrape off all the tender part, and meli them in a ſauce- 
7 with four ſpoonfuls of cream, a piece of butter as 

ig as an hen's egg, and a little pepper and ſalt; when 
they are quite thick, heap them up in the middle of the 
diſh, and pour the ragou round. 
i French Beans. ragoued with Potatoes. 
Foil two pounds of potatoes ſoft, peel them, and mah 
them fine in a mortar, put them im a ſauce-pan, with half 


a a pint of milk anda little ſalt, ſtir them about, and put 
in a quarter of a pound of butter, keep ſtirring all the 


time till it is ſo thick that you can hardly ſtir the ſpoon 
in it for ſtiffneſs ; then put it into a Ittle Welſh diſh, 
firſt buttering it, make it as high a pyramid as you can, 
pour a little melted butter over, and foriokle a few bread- 
crumbs on it, put it into a tin oven, and bake it before 
the fire of a nice brown; then put it into the middle of 
the diſh, and take care you do not break it, pour the 
ragou round it, and ſend it to table as hot as poſlible 
| Kidney Beans in Ragou. 

Take a quart of the ſeed, and foak them all night in 
foft water, then boil them till they are tender, and take 
off the ſkins : peel two dozen of ſmall button onions, put 


a little butter into a ſtew- pan, and fry the onions of a 


mice brown; ſhake in a _hittle flour, and put in a pint and 
a half of good pravy, a glaſs of white wine, pepper and 
ſalt, and give it a boil up; then put in the beans, cover 
them-cloſe, and ſtew them gently for ten minutes; ſkim 
them · clean, put them in a diſh, and garniſſi with pickled 
French beans. | 
If you have any French beans, cut a few in three pie- 
ees, boil them tender, and put them in a minute before 
you ſend them to table. . 
% White Kidney Beans fricaſeed.. | 
Take a quart of the white kidney beans, if they ate 
dried ſoak them in ſoſt water all night; if freſh 1 
a | anch 


— 


blanch them and take off the ſkins; the dried ones 
muſt be boiled till they are tender and the ſkins lip off; 
put them into a ſtew-pan, with half a pint of veal broth 
or water, a bundle of Tweet herbs, a bittle beaten mace, 


pickled, 
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nutmeg and falt, à glaſs of white wine, cover them 

cloſe, and let them ſtew very gently for a quarter of an 
hour; then take out the ſweet herbs, put in a little 
butter mixed with flour, and ſhake them abont till they 
are thick; mix the yolks of two eggs in half a pint of 
cream, put it io, and keep ſhaking the pan one way 
till it is thick and ſmooth; ſqueeze in a little lemon, put 
the vp cruſt in a French roll in the diſh, and put the 
frigaſee over it ; garniſh with French beans, freſh or 


| Endive in Ragou. | a 
Take three heads of large white endive, and lay them 
in ſpring- water for two or three hours; take a hundred 
of ſmall aſparagus, cut off the heads as far as it is 
green, and put them in ſpring-water; take the white 
part of fix heads of cellery, cut it about two inches 
long, waſh it clean, put-it into a ſtew- pan, with a pint 
of water, four blades of mace, a little whole pepper 
tied in a rag, and let it ſtew gently till it is quite tender; 
boil the aſparagus heads in water, ftrain them off, put 
them in, and let it ſimmer a few minutes; take the en- 
dive out of the water, drain it, leave out the large head 
who!e, pull the other leaf by leaf, put it into a ſtewparr 
with a pint of white wine, cover the pan cloſe, and let it 
ſtew till the endive is tender; then put the whole 
head in the middle of the difh; the leaves round i, lay- 
the aſparagus and cellery all over, and cover it to keep 
it hot; then put the two liquors together, put in a piece 
of butter 3 with 1 biele "ſalt, Low boil ** 
till it is thtek ; beat up the yolks of two eggs with a 
gl of cream, and half a nutmeg grated, mix it with tha, 
auce, and keep it ſtirring one way till it is thick; then 
pour it over the ragou, and fend it to table hot. oo 
| | Chardoon; 


\ 


A 
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8 Chardoons flexed. : 

Take four chardoons, pull off the outſide leaves, ſtring 
the white part, cut them about two inches long, waſh 
them very clean, and put them into a ſtew- pan, with a 
pint of gravy, a gill of white wine, a bundle of ſweet 
herbs, a little beaten mace, pepper and ſalt, cover them 
cloſe, and ſtew them gently till they are tender; then 
put in a piece of butter mixed with flour, and boil it til] 
it.is of a proper thickneſs; ſqueeze in the juice of half 
a lemon, take out the ſweet herbs, and diſh it up for a 
fide-diſh. | | 
- Chardoons fried and buttered. 

Cut the beſt parts about fix inches long, ſtring them 
and boil them in water till they are tender; then have 
plenty of butter in a ſtew-pan, flour them, and fry 
them of a nice brown; pat them on a ſieve to drain, 
then put them in a ſmall diſh, and pour melted butter 
over them. | 

You may tie then in bundles, and boil them like aſ- 
paragus, put a toaſt under them, with plain butter in a 


boat 


| Chardoons a la Petit Poit. 

Take three chardoons, pull off the outſide leaves, 
ſtring the white part, cut them in long flips, and ther 
acroſs, about the ſize of a marrowfat pea, walh them 
clean, and boil them in water till they ar tender; ſtrain 
them in a ſieve, put them into a ſtew-pan, with ſome 
good white gravy, a little beaten mace, pepper and ſalt, 
a piece of butter mixed with flour, and give them a boil 


up for a few minutes; mix the yolkes of two eggs with Tri 
a gil of cream, grate in a little nutmeg, put it in, and pull o 
keep it ſtirring one way till it is thick and ſmooth ; eriſp fat ba 
the top-cruſt of a French roll, lay it in the diſh, and broth, 
Pour the petit pois over it. CN chopp 
_— Chardoons a la Fromage. of oil, 
After they are ſtringed cut them an inch long, put = 

my 


them in a.ſtew-pan, and nearly cover them with red 
wine, ſeaſon them with beaten mace, pepper and ſalt, 


coyer them cloſe, and ſtew them gently till they are 
. a | tender; 
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tender ; grate a pound of Parmezan cheeſe, if no Par- 
mezan, ſome good Cheſhire cheeſe, put half to the char- 
doons, with a few breadcrumbs, a bit of butter as big 
zs a walnut, and ſhake it well till the cheeſe is melted, "v5 
or you may ſtit jt about with a wooden ſpoon; then put by 
it in the diſh, put the remainder of the cheeſe over, and | 
brown it with a very hot ſalamander, or in a quick 
oven ; ſend it to table as quick and hot as poſhble. 
. Artichoke Bottoms Fricaſee. OE, 
Boil the bgttoms till they are tender, and cut them 
in four pieces each; have ready half a pint of cream, with 
a piece of butter, a little grated nutmeg and ſalt, put it 
over the fire, and keep it ſtirring one way till it 3s thick; 
then put in the bottoms, give them a toſs or two, and 
diſh them up. | * A * 
Artichoke Bottoms a la Cap. | 17 
Take ſix artichoke bottoms, and boil them till they jo 
ate tender; take ſome beef-marrow,. chop it very fine, 
and put it at the top of the artichokes ; put them into a 
ſtew-pan, with half a pint of gravy, a glaſs of white 
wine, a little, pepper and ſalt, cover them cloſe, and 
{immer them for half an hour; in the mean time make a 
puff. paſte, roll it out thin, cut it in round pieces as big 
over as the bottoms, and bake it; take the bottoms out 
of the ſtew-pan, put them in a diſh, ſkim the fat off the 
grrvy, put it into the diſh, and put a piece of paſtry on 
each of the bottoms. | * 
This is a very good ſecond courſe diſh. 6 
Artichokes au Barigoult. | p 
Trim four artichokes boil, them in water till you can 
pull out the chokes, and drain them well; put a layer of 
fat bacon at the bottom of a (tew-pan, with a ping of 
broth, ſome parſley, ſweet herbs, chibol, and ſhallots 
chopped fine, the yolks of eggs beat up with a ſpoonful * 
of oil, pepper and ſalt, cover them cloſe, and put fire 
under and over them, and ſtew them geatly for half an 
hour; have half a pint of white cullis, take the atti- 


— out, lay them in a diſh, and pour the cullis over 
em, £4866 . : 


You 
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You may ſqueeze the Juice of half a lemon into the 
Broecoli in Salad. * 
Frim bout eighteen heads of broccoli, waſh them, into 
boll them as green as you can, and Jay them in a diſh; of u 
mix the yok of a hard egg with a cruet of oil, a little mac 
vinegar, a ſpoonful of * a little ſalt, and pour it then 
over them. Cauliflowers in K. mixe 
Cauliſlorvers in Rageu. | I 
Take one ſmall cauliflower — trim it cloſe; pull 80 
a large one into ſprigs, put them into a ſtew-pan with a Whorer 
quart of good brown cullis, cover them cloſe, and ftey 
them gently till they are tender; then put the whole T 
one in the middle of a diſh, lay the ſprigs all round, and 
pour the ſauce over it, and garniſh with little ſprigs of aa, 
cauliflower, plain boiled, all round the rim of the diſh, white 
Caul'\flowers flexed, - ick c 
Take a large cauliflower, trim and waſh it well over 
pull it in ſprigs, and put it into a ſtew-pan, with a pint ers c 
of grawy, a little beaten mace, pepper and ſalt, a piece 
of butter mixed with flour, cover it cloſe, and ftewit Tal 
gently till it is tender; uncover it, Rim it clean, and ut th 
ſqueeze in the juice of ha'f a lemon; Jay it in the diſh, emain 
| =_ the gravy over it, and garniſh with a few {pigs WW 


iled plain. 

| Cauliflowers Þ Eſpagnole. 0d ſte 

Take two cauliflowers, half boil them, and pull then tle by 
into ſprigs ;- put half a pint of ſweet oil into a ſtew-pan, f boi 
make it hot, and fry the flowers ; then put in a gill of be top 
vinegar, two cloves of garlick chopped fine, ſimmer then ver it, 
gently for one hour; then put them in a diſh, 
| | Green Truffles boiled. Take 

Take twelve large green truffles, pare the ourbde Bi 
fins off very thin, waſh them, put them into a faut. b wh 
pen that will juſt hold them, 3 them with hal ine, 2 | 
White wine and half water, a little cloves, mace and r and 
falt, cover them cloſe, and boil them very gently for of 53 
hour; then fold a ſmall napkin, lay it in a diſh, put le Mit 
truffles on, and ſend them for a ſecond courſe diſh. A the 1 


Greet 
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Green Truffles lewed.. 

Take fix or eight large green truffles, pare off all 
the out · ſides, cut them 5 thin ſlices, and put them 
into a ſtew- pan, with half a pi d gravy, a gl. 
of white —— a bundle of — herbs, 4 bel AG | 
mace, pepper and ſalt, cover them. cloſe, and fimmer 1 
them one hour "_ gently ; then put in a little butter 1 
mixed with flour, ſtew them up till they are thick, and ? 
ſqueeze in the juice of half a lemon; criſp the top-crult 
of a French roll, put it in the dith,, and put the truffles 
over it. Be ſure you take out the ſweet herbs. © - 

| Green T ruffles a la Italiane. 

Take fix or eight green truffles, pare the outſides off, 
and cut them in thin flices ; put a gill of oil into a ſtew- 
pan, and fry the truffles in it ; then put in a gill of 
white wine, a little water, two or three cloves o 1 
ick chopped fine, a little beaten mace, pepper and ſalt, 
over them cloſe, and ſtew them gently for three quar- 
ters of an hour; then put them in a diſh. | 

Green Morels flewed. 
Take what quantity you want, waſh them very clean, 
nt the large ones in quarters, and let the ſmall ones 
emain whole, put them into a ſtew-pan, with | 
ravy, enough to ſtew them in, a glaſs of white wine, 
little beaten mace, pepper and ſalt, cover them cloſe, 
od ſtew them very gently for one hour; then put in a 


cm ale butter mixed with flour, the juice of half a lemon, 
jan, d boil them up till they are of a proper thickneſs ; put 
I} of he top-crult of a French roll in a diſh, pour the mot els 


ver it, and ſend them up for a ſecond courſe diſh. 
Green Moreli fricaſte I 
Take what quantity you want, waſh them very clean, 


(6d: t them in thin ſlices, and put them into a ſtew-pao, 
auce- ch white gravy enough to ſtew them in, a glaſs of white 
be, © bundle of ſweer herbs, a little beaten mace, pep- 
r and ſalt, cover them cloſe, and ſtew them half an 
robe N 125 piece gf 8 with four, 
SJ ans ome, green parſley very fine and put in, 
. epos of eo Eggs * a gill of 8 in 

8 | 5 a little 
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a little nutmeg, put it into the ſtew-pan, and keep ſhak. , 
ing it one way till it is thick and ſmooth ; eriſp thet 2 
ruſt of a French roll, lay it in the diſh, ſqueeze in a li. F 
de lemon, and pqurthe morels over it. b 
een Morels foreed. - 
Take eight or nine large morels, cut off the {alks 
waſh them very clean, ſeaſon then with beaten cloves 
mace, pepper and ſalt, and ſtuff the inſides with a light . 
force-meat ; lay a layer of fat bacon at the bottom of; Wl j. 
ſtew-pan, put in the morels, with a pint of good gray, c 
a gill of white wine, a bundle of ſweet herbs, an onion the 
ſtuck with cloves, a layer of bacon at the top, and (tey iy 
them gently for one hour; then take them out, (tran of WW . * 
the gravy, ſkim off the fat, put it into the ſtew. pan again, N re 
thicken it with butter mixed with flour, boil it up, and * 
put in the morels to make them hot; when done, ly "RP 
them in a diſh, and pour tbe ſauce over them, vith 
| | Cabbage forced, gethe 
Take a large white-heart cabbage, cut the (talk erm of u. 
at the bottom, cut off all the out-fide leaves, and l * 
in water two or three houts; then half boil it, put it n luck 
a cullender to drain, and very carefully cut out half; 
heart, but take great care not to break off any of the c 1....4, 
fide leaves, and fill it with force-meat made thus ; H diode, 
2 pound of lean veal, half a pound of bacon, fat 1 done! 
lean together, cut it ſmall, and beat it fine in a mom dim, 
with four eggs boiled hard, ſeaſon it with beaten m the on 
pepper and ſalt, lemon-peel ſhred fine, a little parſeym 
thyme chopped fine, two anchovies, the crumb of af. Tak 
roll, a few muſhrooms, either pickled or freſh, all hem i; 


well together, and the heart of the cabbaye chopped in 
mix it all up with the yolks of three raw eggs, fil! 
hollow part of the cabbage, put the leaves over, and! 
it round with packthread ; put a layer of fat baco# 
the bottom of a ſtew-pan, and a pound of lean beef cu 
thin flices, put in the cabbage; a bundle of ſweet bel 
ſome-xfoves and mace, cover it cloſe, and ſet it of 
flow fire; when the baton bexins to fick, pours 
quart o? broth or gravy, 2 gill of white wine, co 
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cloſe, and let it ſtew for one hour and a half ; then very 


k. carefully take out the cabbage, put it into a diſh, cover 
p- it over, and keep it hot; ſtrain off the gravy, ſkim off 
its the fat, thicken it with butter mixed with flour, and 


boil it up in a Rtew-pan till it is thick ; pour it over the 
cabbage, and ſend it up for a firſt courſe diſh. 
Cabbage Farce Maigre. 

Take a fine white-heart cabbage, trim and waſh it 
clean, boil it five minutes in water, drain it, and cut the 
talk flat, that it may ſtand upright in the diſh z then 
carefully open the leaves and cut out the inſide, leaving 
the outſide leaves whole, and chop what you take out 
very fine ; take the fleſh of two flounders or — clean 
from the bones, chop it with four hard eggs, ſome parſley 
ſhred fine, the crumb of a ſtale roll, — with beaten 
mace, pepper and ſalt, beat it all well together in a mor- 
tar with a quarter of a pound of butter, and mix it up 
with the yolks of two eggs; fill the cabbage, tie it to- 
gether, and put it into a deep ſtew- pan, with half a pint 
of water, half a pint of white wine, a piece of butter 


11 mixed with flour, the yolks. of four hard eggs, an onion 
u (tuck with cloves, a little mace and whole pepper in a rag. 
tt half an ounce of truffles and morels, a ſpoonful of 
e Out ketchup, and ſome freſh.or pickled mufhrooms, cover it 
we cloſe, and let it ſimmer an hour; (if you find it is not 
u (Lone let it fimmer longer) when it is enough put it in the 
ou diſh, and pour the ſauce over it, but mind you take out 
meg the onion and ſpice. | 

ey Savoys forced and ſle uind. f 
al! Take two fine ſavoys, waſh them well, and cal: 
be them in boiling- water; force one in the fame manner 
dg cabbage forced, and cut the other in two, put them 
füge a ſlew-pan, with a pint of gravy, a little beaten 
and ace, pepper and ſalt, a gill of white wine, cover them 
ach eloſe, and ſlew them till they are tender; thicken the 
ey with butter mixed with flour, and ſtew them up 
t dll the pravy is thick; put the forced one in the middle 
er the diſh, and a half on each end or fide, pour the 
our ce over them, Theſe diſhes may be garaiſhed with 
cove! geren pickles, x 


N 2 ' Red 
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| Red Cabbage a la Haſlang. 

Take a nice red- cabbage, trim off all the outfd- 
leaves, cut it in two, and then acroſs in thin ſlices, prt 
it into a ſtew-pan, with 4 pint of gravy, ſome pepper 
and falt, a little beaten mace, eover it cloſe, and fley 
it gently till it is tender: then put in a little butter mixed 
with flour, boil it up till it is thick, and put in a ſpoon. 
ful of vinegar ; have a pound of ſauſages, either broiled 
or fried, put the cabbage in the diſh, and lay the ſauſige 


over it. | 
— Spinach flewed. 

Pick and waſh your ſpinach very clean, put it into 
ſauce-pan with a little ſalt, cover it cloſe, and (teyit 
till it is tender; then ſtrain it in a fieve, ſqueeze the 
juice out between two plates, and chop it ſmall; putit 
into a Rew-pan, with a little pepper and ſalt, a quarter 
of a pound of butter, ſtew it for ten minutes and then 
put it in the diſh, with fried ſippets for garniſh, 

Spinach a la Cream. 

Pick, waſh, and ftew your ſpmach, ſqueeze it be 
- tween. two plates, chop it, and put it into a ſtew-put 
with a piece of butter, a gill of cream, a little nutmeg, 
pepper and ſalt, and ſtew it for ten minutes; then puti 
into the diſh in what form you pleaſe, and garniſh wi 
fried ſippets. 

e Parſneps flexwed. 

Pare and boil four parſneps tender, cut them ia thi 
llices, and put them into a ſtew-pan, with half a pint a 
eream, a little butter mixed with flour, grated nutmeg 
and ſalt, keep ſhaking the pan round till it is thick att 
ſmootb, then put them in a ſmall diſh. 

Cellery in Ragou. 
Take a dozen white heads of cellery cut about ti 
inches long, waſh them very clean, put them into 
ſte w · pan, with as much water as will cover them, 
bundle of ſweet herbs, a few cloyes and mace, 2 i 
whole pepper tied in a muſlin rag, and an onion, ee 
them cloſe, and ſtew them gently till they are tende 
then take out the ſpice, onion, and. ſweet herbs, ＋ 
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alf an ounce of truffles and morels waſhed very clean, 
wo ſpoonfuls of ketchup, a gill of red wine, a piece of 
utter mixed with flour, ſeaſon it with pepper and ſalt to 
pur palate, put in the yolks of fix hard eggs, ſtir it all 
ogether, cover it cloſe, and let it ſtew till the ſauce is 
hick and good . then put it in a diſh, and ſend it for a 


rt courſe diſh. | 
Cellery a la Cream. 
Take a dozen white heads of cellery, cut them about 
vo inches long. waſh them very clean, and boil them 
water till they are tender; have ready half a pint 
fcream, with a little butter. mixed with flour, a little 
utmeg and ſalt, boil it up till it is thick and ſmooth, put 
the cellery, give it a toſs or two, and then diſh it up. 
| Cellery flexed. 
Take a dozen white heads of cellery cat about two 
ches long, waſh them clean, and put them into a 
ew-pan, with a pint of gravy, a glaſs of white wine, a 
adle of ſweet herbs, pepper and ſalt, cover them cloſe, 
nd ſtew them till they are tender; then take out the 
et herbs, put in a piece of butter mixed with flour, 
tit ſtew till it is thick, and then diſh it up. ; 
Sorrel flewed. 
Pick and waſh a good quantity of ſorrel, put it into 
ſauce-pan, with a little ſalt, and boil it till it is tender; 
en ſtrain it, ſqueeze it dry between two plates, chop 
ine, and put it into a ſtew- pan, with a little gravy, a 
ce of butter, a little pepper and ſalt, and ſtew it for 
d minutes; put it in the diſh, and garniſh with fried 
pets, | | 
Putatoes in Imitation of a Collar of Veal or Mutton. 
Poil four pounds of potatoes, peel them, beat them in 
Mortar, with a little ſack or mountain, ſugar, grated 
meg, and a little beaten mace, mix it up with the 
ks of raw eggs and melted butter, make it like a 
lar of yeal, rub it over with yolks of eggs, and 
w a few bread-crumbs over it; butter an earthen 
la, put it on, and bake it of a nice brown; when done, 
n m a diſh; have ready for ſauce half a pint of white 
- wines 


' 
* 


eggs, and a little grated nũtmeg, put the eggs to the wine, 
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wine, ſweetened with ſugar, beat up the yolks of two 


and keep it ſtirring till it is thick, then put it over the 
collar, 
Patatoe Cakes. 

Prepare them as before, work it up into a paſte, and 
make it up into round cakes, or any ſhape you pleaſe, 
with moulds, put plenty of butter into a pan, and fiy 
hem brown; put them into a diſh, with melted butter, 
ſweet wine and ſugar mixed, poured over them for ſauce. 

| | Onions in Ragou. 

Peel a pint of ſmall button onions, take four [arye 
ones, peel them, and chop them ſmall ; put a quarter of 
pound of butter into a ſtew-pan, when it is melted and 
done making a noiſe put in the onions, and fry them of 
nice brown, put in a little flour, and ſkake them round 
till they are thick; then put in half a pint of gravy, a li- 
tle Cayan pepper and ſalt, a tea ſpoonful of muſtard, 
and ſhake the pan round; when they are thick and vel. 
taſted put them in a diſh, and garniſh with fried crunts 
of bread. 
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AUMLETS and E G GS. 
g | Plain Aumlet. 
fry | 


er, AKE fix eggs, beat them up well, ſtrain them 
38 through a ſieve, put in a, little pepper and ſalt, and 
about two ounces of freſh butter in little bits, put four 
ounces of butter into a ſtew-pan, make it hot, then put in 
fa the eggs, and fry them gently till they are of a nice 
ind brown on the under fide; do not turm the aumlet, but put 
fa it double, lay it in the diſh, and garnaſl@with cucled par- 
ind ley (tuck in it, 
lit Aumlet with ſweet Herbs. 


rd, Beat and ſtrain the eggs as before, chop a handful of 


ell parſley and @ few ſweet herbs very fine and put in. 
bs with two ounces of butter in bits, and ſome pepper ana 
alt ; put a quarter of a pound of butter in a pan, and 
fry it of a nice brown; (but take care it does not ſtick to 
the pah) double it, and lay it in a diſh, with a little good 
gravy in it, or ſome melted butter, ſack, and fine ſugar 
mixed in a boat; garniſh with patſley. 

You may ſhred ſome eold ham very fine and put in, 
with the parſley and herbs, or without, only the eggs, 
butter and ham; or you may make them with two oni- 
dus chopped very fine, clary or chives chopped fine, 

Aumlet with A 4. 

Beat up fix eggs very well — ſpoonful of eream. 
and ſtrain them through a ſieve; boil half a hundred aſ- 
paragus tender, cut the green part as big as a pea and 
put in, with a little-pepper and ſalt; and about a quar- 
er of a pound of feth butter into a ſtew-pan, make 
t hot, put in the ingredients, and fry it as before; dou- 
de it, put it into a diſh, and garaiſh with heads of a ſpa- 

Aumlet 


A 


— 


272 AUMLETSAaxvDEGGS. 


Aumlet with Green Peas. 
Beat up fix eggs with a ſpoonful of eream, boi] a in! 
of young green peas and put in, with a little pepper and 
falt, and fry it as before ; put it in a diſh, and garniſh with 
ſprigs of parſley. 
Aumlet with Sorrel or Spinach. 
Boi] the ſorrel or ſpinach well, ſqueeze out the juice 
between two plates, chop it fine, and put it with the 
eggs as before. | fi 
Lou may boil two artichoke bottoms very tender, chop 
them fine and put in, for artichake aumlet. 
Aumlet with Parmazan Cheeſe. 
Heat up fix eggs well,” ftrain” them through a ſieve, 
mix a couple of ſpoonfuls of Parmazan cheeſe grated, 
a little pepper, but no ſalt, about two ounces of butter, 
put butter into ann, and fry it as before ; then ſprinkle 
ſome more grated Parmazan cheeſe over it, cut it outin 
flices about two inches wide, roll jt up, put it into: 
diſh, pour a little melted butter over it, and ſprinkle 
ſome more Parmazan cheeſe on it, put it in the oven 
quarter of an hour to colour, and ſend it up in a hot 


diſh, 
| Aumlet of Beans. 

Boil ſome beans of any ſort till tender, then chop 
them fine; beat up ſix eggs very well, ſtrain them through 
a ſieve, and put in the beans, with a little pepper and 
falt, and two ounces of butter; fry them as before di. 
reed, and garniſn with parfley. 

A pretty Diſh of Eges. | 

Boil ſix eggs hard, peel them, and cut them acroſsin 
thin flices ; put a quarter of a pound of butter into: 
ftew-pan, make it hot, put in your eggs, and fry then 
quick half a quarter of an hour; (but be careful not to whi 
break them) ſprinkle them with pepper, ſalt, and nutmeg, vin 
put them in a diſh before the fire, pour out all the fa, pow 
and ſhake in a little flour; have ready two {hallot 
ſhred ſine, put them in, with a gill of white wine, 
ſmall piece of butter, the juice of half a lemon, and fir 
it all together till it is thick (if you have not ſn 
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| enough put in a little more wine) toaſt ſome thin ſlices 
fit of bread, cut them three corner-ways, lay them round 


a the diſh, pour the ſauce over, and ſend it to table 
| hot. 

Egge a la Tripe. | 
| Boil eight or ten eggs hard, take off the ſhells, 
ce and cut them in quarters length- ways; put ſome but- 
ne ter into a ſtew-pan, melt it, put in the eggs, with 


ſome ſhred parfley, pepper, falt, and grated nutmeg, 
0p put in a little flour, and ſhake the pan round ; pour 
in as much cream as will be ſufficient for ſauce, toſs 
the pan round carefully, but mind you do not break 
the eggs; when the ſauce is thick and fine, put the 
egps in a diſh, pour the ſauce oyer them, and garniſh 
with lemon, ; ; | 


Eggs in Ragou. ; 

Boil twelve eggs hard, take off the ſhells, and with 
alittle knife very carefully cut the whites acroſs long- 
ways, ſo that the whites may be in two and the yolks 
whole, and be careful neither to break the whites-nor 
the yolks; chop a gill of pickled muſhrooms very fine, 
half an ounce of truffles and morels boiled. in three or 
four ſpoonfuls of water, ſave the water, waſh the truffler 
and morels, chop them fine, boil a little parſley and 
chop it fine, mix all theſe together with the truffle 
water you ſaved, grate in a little nutmeg, beaten mace, 
pepper and faſt, put it into a ſte w- pan, with a gill of 
water or gravy, a gill of red wine, a * of ketchup, 


[50 lle butter mixed with flour, ftir altogether, and let 
oto it borl up 3 fry à good quantity of crumbs of bread, 
5 lay the eggs in order in the diſh, the hollow fide of the 
| 


whites uppermoſt, that they may be filled ; then fill them 
vith the fried crumbs of bread as high as they will lay, 
pour the ſauce all oyer them, and garniſh with fried 
crumbs of bread, ; = 
Ix MR” Egg: poached. * 
Have #ftew-pan of ſpring water boiling gently, put 
in a ſpoonful of vinegar, break half a dozen eggs into 
ſeparate cups, put them in, and boil them up a moment ; 
then take hem out with as ceg-ice, tar the ragged 
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ends off with a. ſharp knife, and put them in ſpoons in a 
diſh ;. or toaſt a thin toaſt round a loaf, butter it, cut off 
the cruſt, cut it in fix pieces, and lay an egg on each 
piece. 
; | Eggs buttered, with a Toaſt. 

Cut a thin toaſt round a loaf, butter it on both ſides, 
and cut it in ſquare pieces; break ſix eggs into a ſtew. 
pan, beat them up well, put in alittle pepper and ſalt, a 
quarter of a. pound of butter, and a little cream, put 
them over a flow fire, and keep them ſtirring till the but- 
ter is. melted, but take care they are not done too much, 
and then put them on the toaſt. You may brown them 
ap the top with a hot iron or ſalamander if you pleaſe, or 
ſend them to table without. | 

Eggs and Collops friend. 

Cut half a dozen raſhers of ham, bacon, hung beef, 
or hung: mutton, fry. them, and put them before the fire 
to keep. hot; have plenty of good fat. boiling in a pan, 
break fax eggs into ſeparate cups, put them in, and fry 
them quick, but not too much; take them out with a 
ſlice, drain the fat off them, put the collops in the diſh, 
and lay an egg on each, 

You may broil the coll aps, Jay them in à diſh, with 2 


hed egg on each. 
* with Bread. 


Take the crumb of a penny-loaf and. ſoak it in 2 

art of hot milk two hours, or till the bread is ſoft, 

en rub it through a coarſe ſieve, put to it twa ſpoon- 
fuls of orange flower or roſe-water, ſweeten it with ſugar, 
and grate in a little nutmeg ; take a diſh and butter it, 
break as many eggs as will cover the bottom. of the diſh, 
pour in the bread and milk, ſet it in a tin oven before 
the fire, and half an hour will do it, or. bake it in a flov 
oven. 


t 


Egg. forced. 

Take two cabbage lettuces and ſcald them, with 
a- few muſhrooms, parſley, ſorrel, and chervil, chop 
them very fine with the yolks of fix hard eggs, 0 
tem into a ſtew- pan, ſeaſon them with nutmeg and (alt 

and New them in butter; wheo.cxough,  gutua.a Ink 
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cream, ſtir all about, and then pour it into the bottom 
of a dilly; take the whites and chop chem fine, with 
2 little parſley, nutmeg, and ſalt; lay this found the 
brim of the diſh,, and brown it over with a hot iron or 


ſalamander. 
with Lettucer. 

Take ſix cabbage lettuces and ſcald them in fair 
water, ſqueeze them well, cut them acroſs, and put 
them into a ſtew-pan, with a good piece of butter, 
ſeaſoned with pepper, ſalt, and nutmeg, ſtew them 
gently half an hour, and chop them well together ; when 
done, lay them in a diſh, and put ſix eggs fried in butter 
over them, or fix poached eggs, and garoiſh with 
Seville orange. | 

Eggs with flewed Spinach. 

Pick, waſh, and boil as much ſpinach as you want, 
ſqueeze it between two plates, chop it ſine, and {put it 
into a ſtew-pan, with a piece of butter, a little pepper 
and ſalt, ſtir it well over a ſlow fire for ten minutes, 
put it in a diſh, and put the poached eggs on it. 

Eggs with Sorrel. 

Pick, waſh, and boil as much ſorrel as you want, 
ſqueeze it between two plates, ay it, and put itinto a 
ſtew-pan, with a piece of butter, a little pepper and falt, 


ſtir it ever a flow fire for ten minutes, aad put it in the = 


bottom of a diſh ; have ready three eggs boiled hard, 

take off the ſhells, and cut them in two; poach three 

eggs, lay them over the ſorrel, and the hard ones be- 

tween ; garniſh the diſh with fried ſippets, and Seville 
orange cut in quarters. N | 

| Eggs with Brogcoh. | 

Take a large bunch of Broccoli, trim it, and boil it, 


as directed in the chapter for roots and vegetables; cut a. 


toaſt round a loaf, or as big as the diſh you intend to 
ſend it on, toaſt it brown on both ſides, butter it, cut it 
in four pieces, and lay it in the diſh ; put fix eggs but- 
tered on it, lay a large bunch of broccoli in the middle, 
put ſprigs all round, and garniſh the edge of the diſh 
with ſmall ſprigs.. - . 

; | | Exg: 


276 


AUMLETSanDd EGGS. 


| | Eggs with Aſparagus, * + 

Take a large bundle of 1 41 o 
part of the ſize of a pea, and boil it tender; in the mean 
time have a toaft round a loaf buttered, cut off the cruſt, 
cut it in four pieces, and put it in the diſh ; put ſix eggs 
buttered on it, ſtrain off the aſparagus in a ſieve, put it 
over the eggs and toaſt, and ſend them up to table as hot 


as poſſible. 
| Eggs fried as round as Balli. 
Take a deep frying- pan, put in three 
butter, clarify it, and ftrain it; clean out the frying-pan, 
put in the butter, make it boiling hot, and ſtir it witk 
a ſtick till it runs round; then break an egg in the 
middle, and turn it round with a ſtick till it is as hard 
as a poached egg, for the whirling of the butter will 


make it as round as a ball; then take it out with a lice, 


and put it in a diſh before the fire. They will keep 
n hour, -and yet remain ſoft, ſo you may fry 


hot half a 
as many as you want. You may ſerve them on toaſts, 


ſtewed ſpinach, or ſorrel, and garniſh with Seville orange 


cut in ſlices, 
A Egg as big as twenty. 

Take twenty wad Pu the yolks from the whites, 
beat the yolks, but not the whites, and ſtrain them both 
through a ſieve ; tie the yolks in 2 bladder as round as a 
ball, and boil them hard ; put this ball in another blad- 
der, put in the whites, tie them up oval, boil them half 
an hour, and then throw them into cold water. When 
you have a grand ſallad, cat them into quarters, and put 
round it, You may boil bye or fix in the ſame manner, 
or any quantity you pleaſe, to put in the middle of any 


- Tagou or fricalee of eggs. 


| Whites of Eggs a la Cream. 
Take- the whites of twelve eggs, beat them up 


well with four ſpoonfuls of roſe-water, a little grated 


lemon peel and nutmeg, ſweetened with fine fugar ; put 
them in four bladders, tie them in the ſhape of an egg, 
and boil them half an hour: lay them in a diſh when 
cold; mix half a pint of cream, à gilt of ſack, and 
half che jnice of a Seville orange, ſweetened = fine 

. | | ugar; 


aſparagus, cut the green 
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ſugar ; pour it over the eggs, and ſerve it as a ſide · diſn 
for ſupper. 5 WE” 

Aeg with Gravy, xy. 

Poach ſix new-laid eggs, and lay them neatly in a 

dim; make a gill of r gravy hay, 7 a little nut- 
meg, r, ſalt, and a tea- ſpoonful of vinegar; : 
it 2 and ſend them to table ". hy TY 

Eggs in Marinate. A 
Poach ſix eggs nicely, trim them, and lay them in 
he diſh which you intend to ſend them to table in ; 
uke a ſauce for them in the following manner: put two 
r three ſpoonfuls of water in a ſtew-pan, with a gill of, 
hite gravy» a tea-ſpoonful of vinegar, a little pepper, 
zd (alt, beat up the yolks of two eggs and put in, ſtir 
t over the fire till it begins to thicken, but not boil, and 
jour it over the eggs; when they are cold, garniſh with 
parſley, and ſend them up for a ſecond-courſe or ſide- 
liſh for ſupper, : | "LV. 


4 0 
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Ramaguin of Cheeſe. 


RATE balf a pound of Cheſhire and half a pound - 
I of thin Glouceſter cheeſe, put it into a ſtew-pan, 
ith a gill of white wine, and keep it ſtirring over tho 


y till it is melted ; then put in a ſpoonful of muſtard, 
little butter, and the yolks of four eggs beat up, ſtir it 
pund till it is thick, and ſet it by to get cold; butter 

p me, ſmall patty-pans, put it in, and bake it in a gentle 

d en till it is brown ; then pot it in a very hot diſh, 

ut d ſend it away quick: or have a large, pan of fat 

8 ling, and drop it in with a ſpoon in drops, fry them 

en 


3 . 


ick and brown, put them op a ſiete te drain, and 
en diſt; them up. , "> * F 182 


You 


— 


Tou may make them of Parmazan chezſe if you hare 


It. 
Rammruin on Tonſe. 
your cheek: as before; toaſt ſome thin : 


toaſts, and cut them in what ſhape you pleaſe, put b 
them in the diſh, and while your cheefe is hot put it l 
on the toaſts, and brown it with a hot iron or ſalamas- 
der, or put it in the oven a quarter of an hour, and 
ſend it to table hot and quick, as it ſoon gets cold, 
9025 Che#fe in Fonthux. 
oO half a pound of Cheſhire and thin Glouceſter 
cheeſe as thin as you can, put it into a ſtew-pan with x 
- glaſs of white wine, as much cream, a little piece of 
utter, a few fine bread-crumbs, and keep it ſtirring 
over the fire till the cheeſe is melted ; then put in: 
fol of muſtard, the yolks of two eggs beat uy, 
and ſtir it a moment; then put it into a filver diſh, and 
brown it with a very hot iron or ſalamander : har 
toaſted ſippets cut corner-ways, and ſtick them round i 


for garniſh, 
Stewed Cheeſe. 
Curt half a pound of Cheſhire and Glouceſter check 
in thin ſlices, put it into à ſtew- pan, with a little al: 
or white wine, and keep it ſtirring over the fire till it 
melted; then put in a ſpoonful of muſtard, the yolks 
of two eggs beat up, ſtir it for a moment over the fr 
then put it in a ſmall deep diſh, or ſoup-plate, a 
brown it with a very hot iron or ſalamander, hin 
ready thin toaſted ſippets, or fried ones, cut three cu 
ner-ways, ſtick them all round and in the middle, {end 
it up hot and quick, ; 
| | Welh Rabbit. 1 

Cut a flice of bread a little wider than the ch 

eut off the cruſt, and toaſt it on both ſides; cut a ſic 

of cheeſe moderately thick, put it in a cheeſe-toaſte 

and toaſt one fide, then put the toaſted fide downwi® 

en the bread, and toaſt the other ſide ; put pepper. f 
, 2 muſtard over itz cut it in pieces about an inch | 
| ſend it up quick. 3 he 


key 


* 
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ave Scotch Rabbit. 
Toaft a piece of bread nicely on both fides and 

butter it; cut a ſlice of cheeſe nearly the ſize of the 
hin bread, put it in a cheeſe-toaſter, and toaſt one fide ; 
put then put the toaſted fide on the bread, and toaſt the other 
1 ſide nicely. 5 
a5. Engliſh Rabbi. 
and Toaſt a ſlice of bread on both ſides, put it into a 
cheeſe-plate, pour a glaſs of red wine over it, apd put 
it to the fire till it ſoaks up the wine : then cut ſome 
cheeſe in very thin ſlices, and put it thick on the bread 3 
put it in a tin oven before the fire, toaſt it till it is brown, 
and ſerve it up hot. | * 

Or this way: toaſt your bread, ſoak it in the wine, 
and fet it before the fire to keep hot; cut the cheeſe in 
yery thin ſlices, rub ſome butter over a pewter- plate, 
lay the cheeſe on, pour in two or three ſpoonſuls of 
white wine, fet it over a chaſing-diſh of coals, and 
cover it with another plate for two or three minutes; 
uncover it, and ſtir it till is done and well mixed; 
put in a little muſtard, put it on the bread, brown 
u with a hot iron or ſalamander, and ſend it away 
hot. 
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— 


e H 1 


r UDP DIN OS. 


es been Na 


W HEN you proceed to make your different pad. 
dings, have all your ingredients properly pre- 
pared in readineſs before you begin to mix them: take 
particular. care that your bag or cloth is clean, and not 
ſoapy; dip it in boiling-water, give it a ſhake, or flour 
it well before vou put in the pudding, If it is a batter 
pudding tie it cloſe; if a bread pudding tie it a little looſe, 
to give it room to ſwell, If you boil it in a baſon, 
mould, or bow], be ſure to butter it before you put in 
the pudding, and tie a cloth over the top; always hate 
plenty of water in theme and mind it boils before yor 
put in the pudding; ſee that it keeps boiling, otherwils 
your pudding will be full of water and fpoiled ; turn it 

ten, to prevent its ſticking to the bottom. When it i 
done take it up; if in a baſon, mould, or bowl, let i 
ſtand two or three minutes to cool ; if in a cloth or bay 
put it in any thing deep enough to hold it; then untie ih 
take the cloth off the mould, &c. lay the upper fide of 
the diſh upon it, and turn it over; raiſe the mould, & 
gently up, if in a cloth untie it, and put the cloth ore: 
the edges of what it is in, turn the diſh on it, turm it 
over, and take the cloth gently off for fear of breaking it 
When you make a batter pudding, firſt mix the flout 
well with a little milk, then put in the other ingredients, 
minx them well together, and it will be ſmooth and freq 
from lumps. The beſt method for plain batter pudding 
is, to ſtrain it through a coatſe ſieve, to prevent its being 
lampy, or having. the treadles of the eggs in * 


- — 


* 
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and for all other puddings, ſtrain the eggs after you have 
beat them, Batter and rice puddings baked, require a 
briſk oven to raiſe them; bread and cuſtard puddirigs, 
time and a moderate oven. Remember to butter the 
bottom of your diſh or pan all round, before you pour 
your pudding into it. i 
Steal Pudding. 

Tale a pound of beef-ſuet, ſhred it very ſmall, mix it 
up with fine flour and cold water into a good Riff paſte, 
and roll it out; dip your cloth in hot water, flour it well, 
put it into a deep diſh or round pan, and put the paſte in 
the cloth; have beef, mutton, or pork-ſtakes cut very thin, 
pepper and ſalt them, put them in the paſte, and cloſe 

it at the top; tie the cloth over it tight, put it into a 
large pot of boiling-water, (if it is a large pudding it will 
take hve hours boiling, if a ſmall one three hours) and 

2s your water waſtes away put in more boiling-water, to 
keep the pudding ſwimming ; when it is dope take it 


» 
mn lc. Ae. 


carefully up, and turn it out into a deep diſhy Tor when 
it is cut it will ſwim over with gravy. 8 
| 3 


| Pigeon Pudding. bets 
Make the cruſt as directed for Reak pudding, and p 
it in the cloth ; cut ſome beef ſteaks very thin and lay in, 
pick, ſinge, draw, and waſh fix pigeons, pepper and falt * 
them; chop ſome parſley, mix it up with butter, and 
ſtuff the inſide of the pigeons, put them on the ſteaks, 
lay a thin beef ſteak over them, cloſe up the cruſt at 
the top, and tie the cloth tight; (it will take five hours 
—_ when done, turn it carefully out into a deep 
un. 
You may make it of larks, or any other ſmall birds, 


the ſame way. 

Ox-Pith Pudding. > 3-40 
Get à quantity of ox-piths, and let them ſie all night 
in ſoft water to ſoak out the blood; the next 3 
waſh them clean, ſtrip of” the ſkins, and beat them wit 
be back of a ſpoon in orange flower-water till as thick 
ad like pap ; then take three pints of thick creath, and 
boil it with two or three blades of mace, a- nutmeg ' 
qurtered, and a ſtick of cinnamon ; take half a pint of 


a 


* 
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the beſt Jordan almonds, blauch and fkin them, beat 
them in a mortar with a little of the cream, and as it ; 
dries put in more cream, firſt ſtrain it from the ſpices, 
and when it is well mixed ſtrain through a fieve to 
the piths; take the yolks of ten eggs, the whites of but 
two, beat them very well, and ftrain them to the ingre. 
dients, with a ſpoonful of grated bread, or Naples biſ. 
cuit, half a pound of fine ſugar, the marrow of four 
large bones ſhred very ſmall, a little ſalt, and mix all 
well together; put it in a ſmall ox or hog's guts cleaned 
properly, and boil it very gently three quarters of an 
hour; or put a puff-paſte round the edge of a deep diſh, 
put it in, and bake it. | | 
Calf*s Foot Pudding. 
Take two fine calf's feet, and boil them till they are 
tender, cut out the brown and fat, and mince them very 


ſmall; take a pound and a half of ſuet, pick off the thr 
ſkins, and ſhred it very fine, fix yolks and three whites len 
of eggs beat well, the crumb of a half-penny roll grated, on 
a pound of currants clean waſhed, picked, and rubbed col 
in a cloth, as much milk as will moiſten it, with the of 
eggs, with a handful of flour, fome fine ſugar, half: pick 
nutmeg grated, and a little ſalt, mix it all well together, and 
put it in a cloth, and boil it five hours; when it is done a li 
put it in the diſh, with plain butter, ſack, and ſugar mix. moi 
ed, and poured over it. Or put a thin puff. paſte round pour 
the edge of a diſh, put in the pudding, and bake it tuo dow 
haurs. roun 
| Hunting Pudding. 
Put fix ſpoonfuls of fine flour into a pan, with a gil Bt 
of cream or new milk, and miꝭ it up; beat up the — 
ilk 


whites of ſix and the yolks of ten eggs, and put in, with 
one pound of beef-ſuet ſhred fine, a pound of currants 
well waſhed and picked, a pound I jar-raifins ſtoned 
and chopped fine, two ounces of candied citron, orange 
and lemon-peel, cut in thin ſlices, a little lemon- peel 
ſhred fine, about two ounces of fine ſupar, a ſpooofl 
of roſe-water, a glaſs of brandy, a little grated nutmeg 
and beaten ginger, mix it all well together, tie it up in! 


cloth, and boil it five hours; when it is done take it uh 
yer} 


{mooth, and put in a little ſalt, grated nutmeg and gi 
butter a dripping or frying-pan, put it under a 
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very carefully, turn it into the diſh, and garnith the edge 
with powder ſugar. | | 
Plum Pudding boiled. 

Take a pound of flour, and mix it into batter with 
half a pint of milk ; beat up the yolke of eight, and the 
whites of four eggs, a pound of currants waſhed and 
picked, half a nutmeg grated, a tea · ſpoonful of beaten 
ginger, a little moiſt ſugar,” a glaſs of brandy, and a 


little lemon- peel ſhred fine, mix it all well together, 


tie it up in a cloth, and boil it four hours; when it is 
done turn it out into a diſh, and garniſh with powder- 
ſugar, with melted batter, ſweet wine and ſugar, mixed 


in a boat. 
Plum Pudding baked. 

Take the crumb of a two-penny loaf and rub it 
through a cullender, boil a pint of milk, with a little 
lemon-peel, cinnamon, and a laurel leaf in it, ſtrain it 
00 the bread, cover it over, and let it ſtand till it is 
cold; have a pound of beef-fuet ſhred hne, balfa pound 


of raifins picked, a = of currants, waſhed and 


picked, fix eggs, two ſpoonfuls of flour, a little nutmeg 
and ginger, a ſpoonful of roſe-water, a glafs of brandy, 
a little lemon-peel ſhreg fine, and half a pound of 
moiſt ſugar; mix all theſe well together, batter the diſh, 


pour it in, and bake it; when it is done turn it upſide 


down in a hot diſh, and. ſprinkle powder-ſugar over and 


round it. 
Suet Pudding beiled. A 
Shred a pound of beef-ſuet fine, mix it with a pound 
of flour, a little ſalt and ginger, fix eggs, and as much 


milk as will make it igt a ſtiff batter, put it in a cloth, 


and boil it two hours; when it is done'turn it into'a 


diſh, with plain butter in a bot. 
. Yorkſhire Pudding. | 
Take a quart of new-milk and ſix eggs, beat them 


vell together, and mix them with flour to a good batter, * 


rather thicker than pan-cake batter, boil it well till it is 
. 
of 
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batter, and as ſoon as one part is done turn the other to 
the fire, till the top is 4 alike ; then cut it in 
ſquares, and turn it till the other ſide is brown; put 2 
fiſhdrainer in the diſh, put the pudding on it, and ſend 


it to table hot. 
| Marrow Pudding. 


quantity of ſtale diet bread,” rub it through a cullender, 


it over the fire, boil it up, and ſtir it often to keep it 
from burning ; beat up nine eggs, ſtrain them through a 
ſieve, put them it, and ſweeten it with ſugar to your 
palate ; put in a quarter of a pound, of butter, half a 
nutmeg grated, a little lemon-peel ſhred fine, put it over 
the fire, and keep it ftirriog till it is thick; + theo take it 
off, and ftir it till it is cold; put in a ſpoonful of roſe- 
water, a glaſs of brandy, and a very little powdered cin- 
namon ; put a puff-paſte round the edge of your diſh, 


waſhed ; take marrow out of the large beef marrov- 
bone, cut it in ſlices, waſh it in water, put it on as you 
fancy; put ſome candied citrd lemon and orange · peel 
very thin, and lay round or over it, as you think proper, 
then bake it; when it is done ſend it to table hot. 

You may make a large or ſmaller quantity in the 
ſame manner, only adding or diminiſhing as above. 

. ._.._ Marrow Pudding another Way | | 
Take a quart of new-milk and boil it, with a ſtic 
of cinnamon, a little lemon-peel, and a laurel leaf; 
Tub the crumbs of a penny-loaf through a cullender, put 
it in a pan, ftrain the milk through a ſieve over it, 
and let it ſtand till it is cold; beat up fix eggs, put it 
intoa ſtew-pan with the eggs, and ſweeten it with ſugar; 


chopped fine, a little lemon- peel ſhred fine, half a nut- 
meg grated, put it over a gentle fire, and keep it ſtirriag 
till it is thick; then take it off, ſtir it till it is cold, 

| put 


beef, mutton, or a loin of veal that is roaſting; put in the . 


Take half a pound of Naples biſcuit, or the ſame 


ut it into a ſtew-pan with three pints of new-milk, put 


a very thin piece at the bottom, pour in the batter, 
and ſprinkle on it a bandful of currants clean picked and 


put in a quarter of a pound of butter, a little marrow, 
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t in a ſpoonful of roſe-water, and glaſs of brandy, 
ya puff-paſte round the edge of your diſh, pour it in, 
put on currants, marrow, and ſweetmeats as before, and 


bake it. * | f 
Viermicelli Pudding. f 
Take a quarter of a pound of vermicelli, and boil it 
in a pint of milk till it is tender, with a ſtick of cin- 
namon and laurel leaf, and put in half a pint of cream, 
a quarter of a pound of butter melted, the ſame weight 
of ſugar, with the yolks of ſix eggs well beat; lay a 
puff-paſte round the edge of your diſh, put it in, and bake 
it three quarters of an hour in a moderate oven. For va- 
riety, you may add half a pound of currants clean waſhed 
and picked, or the marrow of a beef-bone, or both, if 
you wiſh to make it rich. 
Oat Pudding. 
Take of oats decorticated one pound; and new- milk 
ſufficient to cover it, fix ounces of fine raiſins ſtoned, the 
ſame quantity of currants clean waſhed and picked, a 
pound of beef-ſuet ſhred fine, fix neu- laid eggs beat fine, 
a little nutmey, beaten ginger and ſalt, mix all well to- 
gether, put it into a deep diſh, and bake it in a mode» 
rate oven two hours. | * 
New Col Puddings. 8 
Take a quarter of a nd of Naples biſcuit, and 
rub it through a cullender, a quarter of a pound of cur- 
rants clean waſhed and picked, the ſame quantity of 
beef-ſuet ſhred fine, a ſpoonful of 5 * a very little ſalt, 
little lemon- peel ſhred fine, and a little grated nutmeg; 
mix all well together, with the yolks o two eggs, and 
aſmall glaſs of brandy, and makeMem about the ſize of 
turkies eggs, in what ſhape or form you pleaſe ; put a 
quarter of a pound of butter in a pan, make it hot, 
ind fry them of a fine brown all round; then put them 
00 a ſieve to drain, and lay them in a hot diſh. For ſauce, 
hare melted butter, ſweet wine, and fugaz, mixed in a 


boat. 
By obſerving he above ggireAion you may make 
What quantity nt. r * GY 


Orange 
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Orange Puddings. 

Take the yolks of twelve and the whites of four eggs, 
and beat them well; put half a pound of butter into a 
ſtew· pan and melt it, put it to the eggs, and beat them 
well together; grate in the rind of two fine Seville 
oranges, half a pound of fine, powder-ſugar, a ſpoonfil 
of orange-flower-water, one of roſe-water, a gill of ſack 
and half a pint of cream, with two Naples biſcuits ſoaked 
in it, mix all well together, and ſqueeze in the juice of a 
© one orange; lay puff paſte round the rim of the dif, 


put it in, and bake it; when it is done ſend it up ho; V 
to table. a 
Orange Pudding a ſecond Way. ge 
Beat up the yolks of twelve and the whites of four th 
eggs, with half a pound of freſh butter melted, the ſame V 
quantity of fine powder-ſugar, half a pint of cream, x it 
ſpoonful of roſe-water, and a little grated nutmeg ; cu 
the peeling of a fine Seville orange as thin as poſſible, and K, 
ſoak it in water for three or four hours, then beat it fine It ur 
in a mortar till it is like a pake, mix it well with the io. it 6 
gredients, and ſqueeze in the juice of half an orange; of n 
put a puff-paſte all round the edge and bottom of je 
4 diſh, pour it in, and bake it. the 1 
| Orange Pudding a third May. batte 
Cut the rind of two Fadi ile oranges as thin as you of or 
can; boil it till it is very tender in two or three differen “ " 
waters, then beat it fine in a mortar, or rub it through lquee 
ſieve, boil a pint of new-milk or cream and put ov, WW. cole 
take a quarter of a pound of Naples biſcuit, ba] the 
up the yolks of eight and the whites of four eggs . 
with * of ound of freſh butter melted, mix i bour, 


with the milk and Mſcuit, a quarter of a pound of fin 
ſugar, a ſpoonful of orange-flower or roſe- water, a lit) 
grated nutmeg and lemon-peel, mix all the ingredient 
with the beaten orange-peel, and ſqueeze in the ju 
of one orange ; lay a puſt paſte round the edge of j 
diſh, pour in the mixture, cut ſome candied citro 


orange, or lemon-peel, and put ovggit, in any ſhape jc 
fancy, and bake it — hour, Take 


— 2 
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that it is cold before you put it in the diſh you intend = 


to bake it 
h ge Puddings a fourth Way. 

Take the outfide rind of two fine Seville oranges cut 
rery thin, boil it till it is tender in three ſeparate waters, 
and rub it through a ſine ſieve; blanch half a pound of 
feet almonds, pound them in a mortar, and keep adding 
2 little roſe-water to prevent their oiling, put in the 
orange-peel and half a pound of fine ſugar, beat up the 
yolks of twelve and the whites of fix eggs with half 
a pound of butter, and mix all the ingredients well to- 
gether till it is light and hollow); lay a puff-paſte round 
the edge of your diſh and pour it in, cut ſome candied 
citron, orange, or lemon-peel in thin flips and put over 
it, and bake it three quarters of an hour. 

Lemon Pudding. — = 

Cut the rind of three lemons as thin as you can, boil _ 
it in three ſeparate waters till it is very tender, and beat 
it fine like a paſte in a mortar; boil a pint and a half 
of milk with a quarter of a pound of Naples biſcuit, and 
put the lemon peel to it; beat up the yolks of nine and 
the whites of ſix eggs, with a quarter of a pound of freſh 
butter melted, half a pound of fine ſugar, and a ſpoonful 
of orange-flower or roſe-water ; mix all well together, 
put it over a gentle fire, it ſtirring till it is thick, 
(queeze in the juice of half a lemon, and ſet it by till ĩt 
iscold ; lay a puff-paſte round the edge of the diſh, put 
in the pudding, cut ſome candied citron, orange, or le- 
won · peel, and put over it, bake it three quarters of an 
hour, and ſend it up hot. 

Lemon Pudding a ſecom Way. 

Grate the rind of three fine lemons, beat the yolks 
of twelve and the whites of fix eggs, put in balf a pint 
of cream, half a pound of fine ſugar, a ſpoonful of 
range · lower water, and a quarter of a pound of freſh 
bitter melted, beat all up well together, put it over a 
Wow fire, and keep it ſtirring till it is thick; then take Jt 
if, ſqueeze in the juice of one large or tuo ſmall e- 


ige and bottom of a diſh, put it in, with ſome candied 


* 


citron, 


ions, and ſtir it call it is cold; Jay a puff. paſte round the | 
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bake it three quarters of an hour, and fend it to tab]: 


half a nutmeg grated, one ſpoonful of flour, and three 


| into a pint and a half of cream, blanch half a pound 
ſweet almonds, take off the ſkins, beat them fine in 


. 


# they are like a paſte ; bggt up the yolks of eight and the 
_ _ butter meſted, and the ſame quantity of tine ſugar, un 


och from oiling ; grate a quarter of a pound of 


table hot. 
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citron, lemon, or orange - peel, cut thin and put over it, 


hot. 3 
Almond Pudding baked. 

Take half a pound of ſweet and fix bitter almonds, 
blanch them, take the ſkins off, pound them in a mortzr, 
and as you pound them put in a little cream to keep 


Naples biſcuit, put it into a quart of new-milk or cream, 
and boil it up; beat eight eggs well, with a ſpoonfu 
of orange-flower and one of roſe-water, a little beaten 
cinnamon, half a nutmeg grated, half a pound of fie 
ſugar, and the ſame quantity of freſh' butter melted; 
mix all the ingredients well together, put it over 
gente fire, and keep it ſtirring till it is thick; then take 
it off, put in a gill of ſack, and ſtir it well till it is cold; 
lay a puff-paſte round the edge of a diſh, put in the pu. 
dipg, bake it three quarters of an hour, and ſend it u 


Almond Pudding boiled. 

Take a pound of ſweet almonds, blanch them, take 
off the ſkins, and beat them fine in a mortar, with two 
ſpoonfuls of roſe-water and a gill of ſack or mountain 
wine; beat up the yolks g&fix and the whites of three 
eggs and put in, with half a pound of freſh butter melted, 
a quart of cream, a quarter of a pound of fine ſugar, 


ſpoonfuls of crumbs of white-bread ; mix all well tog. 
ther, dip.a cloth in hot-water, flour it well, put in the 
padding, and boi] it one hour; when it is done turn 
into the diſh, and put melted butter, ſack, and ſuga 
mixed over it. a 
Ieſevich Almond Pudding. 
Grate about a quarter of a pound of white-bread 


mortal, with a ſpoonful of orange-flower water, tl 


whites of four eggs, a quarter of 4 pound of frel 


2 


* 
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all well together, put it over a ſlow fire, keep it ſtirring 

it, ul it is thick, and then put it away till it is cold; lay a 

bl: Wi ſheet of puff-paſte at the bottom and round the edge of 
your diſh, pour in the ingredients, and bake it half 


ds, W Sago Pudding. 
Take half a pound o , and waſh it well in three 


it waters, then put it in # ſauce-pan, with a quart of 
xew-milk and a ſtick of cinnamon, and boil it gently till 


tis thick; (but mind and tir it often, for it is apt to 


ad em then take out the cinnamon, ſtir in half a pound 
ate WC freſh butter till it is melted, and then pour it into a 
" age ſtew - pan; beat up the yolks of nine and the whites 
ted; 


tie eggs with a gill of ſack, ſweeten it with ſugar to 
our taſte, put in a quarter of a pound of currants clean 
ahed, picked, and plumped in two ſpoonfuls of fack 
nd two of roſe-water, and half a nutmeg grated ; mix 
Il well together, put it over a ſlow fire, keep it ſtirrin 
lit is thick, and then put it away to cool; lay a — 


ike it three quarters of an hour, and ſend it up hot to 


de. 
Alls Pudding. 

Take half a pound of millet ſeed, waſh and 

k it very clean, put to , pound of coarſe ſugar, 


mo tee quarts of milk, à whole * grated, break 
e pu half a pound of freſh butter in little bits, aud 
eh tit all well, together; butter the bottom of 4 


p diſh big enough to hold it, pour it ia, and bake 
Carrot Pudding. ä 
e them; take half à pound of grated carrot and one 


vhites of four eggs with half a pint of cream, then 
in the carrot and breadcrumbs, wick half a of 


ne 1 butter melted, half a pint of ſack, three poonfuls 
— - » 

* tl ange-flower watts. half a nutmeg gun fweeten . 

. ” .- S ſugar to your palate, and mix ir all well together; 


is too thick put in a little more cream) lay a puff- 


* 


aſte round the edge of a diſh, pour in the ingredients. 


8 * 
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Take ſome carrots, pare and waſh them well, and 


ad of bread-crumbs, beat up the yolks of eight and 


water, and half a pound of freſh butter melted; 
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paſte round the edge of your diſh, pour in the ig. 

redients, and bake it one hour z {er you may put l 
in a cloth and boil it) when it is done put it in a diſh, 
and pour melted butter, ſweet wine and ſugar mixed 


- 2 Carrot Pudding a ſecond Way, | 

Take the crumb of a two-penny loaf,-rub it throug 
a cullender, and put it into à pan; boil a quart of ney, 
milk, with a ſtick of cinnamon, two laurel leaves, and; 
little lemon · peel, ftrain it throu h a ſie ve over the bread 
cover it over, and let it ſtand till it is cold; in the meu 
time boil two or three carrots till they are very ſaß, 
bruiſe them, and rub them through a ſieve: beat i 
eight eggs well, with two ſpoonfuls of orange lot 


Tak 
bil it 1 
into 
ſte ro 
regg 
und of 
beef o 
rice, 
varter 


mix all the ingredients well together, ſweeter it uit xy 


half a pound of ſugar, and grate in half a nutng; 
lay a bi paſte round the edge of the diſh, pour tk 
ingredients in, bake it one hour, -and ſend it to tal 
* Rice Pudding. AY 

Take a quarter of a pound of .:vhole rice, waſh af 
pick the dirt from it clean, put it into a ſauce-pan, with 


ale! 
with 
| 2 litth 
it ofte 
don an 


N it 18 mt 
t of new-milk, a ſtick of cinnamon, a little lem yolks 
peel, boil it gently till ch@rice is tender and thick, ul -- 5 
ſtir it often to keep it from burning; take out the cin lle 
mon and lemon: peel, put the rice into an "range ell og 
cool, beat up the yolks of fix and the whites of thay * 
eggs, ſtir them into the rice, with ſugar to 2 | ingre 
to your palate, a little lemon · peel ſhred very — 
a little, grated nutmeg and ginger; mix all we 1 
ther; lay a puff - paſte round the edge of the diſh, j le hat 
in the ingredients, and bake it. * 


Rice Pudding a ſecond Way. 
Take a quarter of a pound of whole rice, waſh 
pick it clean, boil itin a quart of new-milk till it is | 
and thick, and put it in a pan to cool; beat up they 
of ſix and the whites of three-eggs. melt half a p 
of freſh butter and put in, with a little beaten | 
mon, grated nutmeg, and lemon-peel ſhred fine, a 


CY 


— 
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ix of a pound of ſugar, a ſpoonful of Foſe · water, a quart- 
of a pound of currants clean waſhed and picked, and 
glaſs of mountain wine, mix all well together; lay a 
aff-paſte round the edge of the diſh, pour in the ingre- 
ents, and bake it one hour. 
Rice Pudding a third Way. 
Take half a pound of rice, waſh and pick if well, 
il it in two quarts of water for half an hour, then (train 
into a ſieve, and let it ſtand till it is cold; lay a puff- - 
te round the edge of the diſh, put in the rice, beat up 
reggs, with a pint and a half of milk, a quarter of a 
und of ſugar, a little lemon- peel ſhred fine, half a pound 
beef or veal ſuet ſhred fine, pour theſe ingredients over 
rice, and bake it one hour and a half. You may put in 
uarter of a pound of currants, well waſhed and picked, 
you think proper. ; N 
Rice Pudding a fourth way. 

ake half a pound of ground rice, put it into a fauce- 
, with three pints of milk, a ſtick of cinnamon, 
| alittle lemon- peel, boil it gently till it is thick, and 
it often to keep it from burning ; take out the cin- 
jon and lemon-peel, ſtir in half a pound of butter 
it is melted, and then put it away to cool; beat up 
yolks of ſix and the whites of three eggs, with»a 
doful of roſe-water, a little lemon-peel ſhred fine, 
2 little grated nutmeg ; when the rice is cold mix 
yell together, and ſweeten it with ſugar to your pa- 
; lay a puff. paſte round the edge of the diſh, pour 
de ingredients, bake it one hour, and ſend it to table 


Rice Pudding boiled. 

ake half a pound of flour of rice, put it into a 
Jan with a quart of milk, boil it gently till it is 
keep it conſtantly ſtirring, that it may not clot nor 
then ſtir in half a pound of butter, and put it in 
then-pan to cool; beat up the yolks of ten and the 
Ie s of five eggs, with half a pint of milk or cream, 
a Þ6 od of a lemon grated, and a little nutmeg ; when 
| £15 cold mix all well together, and ſweeten it with 
o your palate ; butter ſome ſmall moulds, China 
O 2 baſons, 


4 


9 * 
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baſons, or wooden bowls, put the puddings in, and tis 
cloths over them, and boil them half an hour, if ſmall; 
if large three quarters of an hour; when they are dont 
turn them into a diſh, and pòur melted butter, wing, 
and ſugar mixed over them. 

You may make half the quantity if you pleaſe. 

Rice Pudding boiled a ſecond Way. 

Waſh and pick a quarter of a pound of rice, tie i 
in a cloth with half a pound of raiſins ſtoned, pive th 
rice plenty of room to ſwell, and boil it three hours in 
plenty of water; when it is done turn it into a dif 
pour melted butter and ſugar on it, and grate a little uu 
meg over all. | | 

You may make it this way: waſh and pick a qui 


of a pound of rice, tie it in a cloth, but give it rom the 
to ſwell, and boil it one hour; then take it up, untiet ny 
and with a ſpoon ſtir in a quarter of a pound of ' * 
butter, grate in a little nutmeg, ſweeten it to you pies 
taſte, tie it up very cloſe, and boil it one hour longe Tut 
take it up, and put it into the diſh, with melted buggy. ; 
_— "I _ a ; lick c 

The Indians tie it up, and boil it three hours n 77 


cloth; then turn it into a diſh, and eat it with oil ot u 
ter mixed with it. . 
| Simolina Rice Pudding. | 
A perſon has obtained a patent for making this nd 


and it is to be uſed without eggs in the following mami. * 
put a quarter of a pound into a ſauce-pan with 2 efally 
of new-milk, . boil it gently till it is thick, and kv... «& 
ſtirring all the while, to prevent its being in Jumps an” 

burning; then ſtir in a quarter of a pound of freſh H » 


a little grated nutmeg and ginger, a little lemon · peel 
fine, ſiveeten it to your palate, and put it in a pan tod 
lay a puff. paſte round the edge of the diſh, and whe! 
pudding is cold pour it in, put ſome candied ſweet-l 
over it, bake it in a gentle oven three quarters 
hour, and ſend it to table hot. 


* 
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þ 3 Spinach Puddfhg. "kn 
Take about a quarter of a peck of ſpinach, pick and 
aſh it very clean, put it into a ſauce- pan with a very 
+" He ſalt, cover it cloſe, and boil it till it is tender; 
hrow it in a fieve to drain, ſqueeze it between two plates, 
ind chop it fine : beat up fix eggs with half a pint of 
ream and the crumb of a ſtale roll grated 
rated nutmeg, and a quarter of a pound of melted but- 
er; mix theſe all well in a ſauce-pan, keep it ſtirring till 
is thick, and let it ſtand till it is cold; then butter a 
loth, put it in, tie it tight, and boil jt one hour; turn it 
pto your diſh, pour melted butter over it, and ſqueeze on 
the juice of a. Seville orange if you think proper. 
ou may ſweeten it or not, as you pleaſe. If you bake 
, you muſt put in a quarter of a pound of ſugar, and vſe 
'aples biſcuit inſtead of bread. 
| Qualing Pudding. 
Take the crumb of a penny French roll, cut it in thin 


ſtick of cinnamon, two laurel leaves, and a little lemon- 
el; put the bread into a pan, ſtrain the milk on it, 
er it over, and let it ſtand till it is cold; then beat vp 
be yolks of ten and the whites of fix eggs, and mix 
with a ſpoonful of flout, a little falt and grated nut- 
eg; butter a mould, put it in, tie a cloth over the top, 
{ boil it gently one hour; when it is done turn it very 
refully into the diſh, and ſend melted butter, fack, and 
Far mixed in a boat. | 
Cream Pudding. 

Boil a quart of cream with a ſlick of cinnamon, 
ate in half a nutmeg, and ſet it away to cool; blanch 
Jurtcr of a pound of almonds, take off the ſkins, 
d beat them in a mortar, with a ſpoonful of orange- 
wer or roſe- water; beat up the yolks of eight and the 
tes of four . ſtrain them through a ſieve to the 
eam, take out de cinnamon, mix in the almonds, 
b two ſpopnfuls of flour, and beat all well together; 
ea thick cloth, wet and flour it, pour in the pud- 
g tie it cloſe, and boil it three quarters of an hour 


pretty 


* 


e, a little 


ces, bot] a pint and a half of new- milk or dream, with 


* 
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pretty faſt; when it N done take it out, turn it into the 


diſh very carefully, pour melted butter and ſack mixed 4 ‚ 
on it, and ſprinkle powdered ſugar over all. 
.. Oatmeal Pudding. F 

Take a pint of fine oatmeal, mix it with three pint eigh 
of new-milk till it is quite ſmooth, and boil it in: pint 
fauce-pan gill it is ſmooth and thick, keeping it ſtimig WM 2nd 
all the time; put in half a pound of freſh butter, i am. 
little beaten mace and nutmeg, a gill of ſack, and ſa eggs 
it away to coo]; then beat vp the yolks of eight and in 2 
the whites of four eggs, and mix it well with the other the 
ingredients; lay a puft-paſte round the edge of the dif, heat 
pour it in, and bake it half an hour. You may putin rope 
half a pound of currants clean waſhed and picked, and pour 
boilit one hour, put it in the dith, and pour melted bus and 
ter over it. f butt 

Cuflard Pudding boiled. 

Take a pint of cream or new-milk, boil it with P 
{tick of cinnamon, a little lemon- peel, and let it ſtandto * 
cool; beat ap the yolks of five and the whites of the yolk: 
eggs, mix a ſpoonful of flour with the cream, then trait 
in the eggs, with a- gill of ſack, ftrain it all through dat, 
ſieve, grate in a little nutmeg, and ſweeten it with fit dip 3 
powder-ſugar to your palate ; wet a cloth, flour it, por BW pudd 
in the pudding, tie it, but not too cloſe, and boil ii is 
three quarters of an hour; or butter a mould, baſon, a over i 
ſmall wooden bowl, put in the pudding, tie a cloth or Yi 
the top, and boil it one hour; when it is done tum damſ- 
gently into the diſh, and pour melted butter and ſugx WW but it 
mixed over it. fruit i 


Cuſtard Pudding baked. | 

Take a quart of new-milk and boil it, with a (id pus 
of cinnamon, a little lemon- peel, a laurel leaf, and mix ir 
few coriander-ſeeds, ſweeten it as it boils with loaf. cgi 
and then let it ſtand to cool; beat up eight eggs v 
with a little of the milk, and pour it backwards and for 
- wards, in two pans, till the milk and eggs are wel! mixed 
put in a ſpoonful of roſe-water, and ſtrain it all throg} 
a fieve ;- lay a puff-paſte round the edge of mY 


\ 


- * 


* 


— 
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) the pour in the pudding, bake it, and ſend it up hot or c9j4 
ie to table. 0 | . 
Flour Pudding. 1 P 


Take a quart of new-milk, beat up the yolks of 
pints WW eight and the whites of four eggs with a quarter of a 
in : pint of the milk, ſtir in four large ſpoonfuls of flour, 
ring nd beat it well together till it is ſmooth ; boil fix bitter 
r, 1 WY almonds. in two ſpoonfuls of water, pour the water to the 
| {ﬆ eggs. Me the ſins off the almonds, and beat them fine 
an in a mortar with a ſpoonful of milk; then mix jt with 
ther A the reſt of the milk, - a tea-ſpoonful of ſalt, one of 
diſh, WY beaten ginger, and a little nutmeg grated, all well 
together; dip your cloth into boiling-watet, flour it, 
pour in the pudding, tie it rather ſlack, boil it an hour | 
and a quarter, turn it into the diſh, and pour melted wh 
butter over 1t, 


. 
8 | 
9 

- 1 

* 
U 


Batter Pudding. - | b | 

2 Pour fix large ſpoonfuls of flour icto a pan, and mix Is 
du i: with a quart of milk till it is ſmooth, beat up the 4 
he A volks of fix and the whites of three eggs and put in, bl 
za BN {train it through a fieve, then put in a tea-ſpoonful of Mt 
ian, one of beaten ginger, and ſtir it well together; oh; 
int BN dip your cloth into boiling-water, flour it, pour in the 47 
Po pudding, tie it rather cloſe, and boil it one hour; when 1 | 
ü it is done put it into the diſh, and pour melted butter | 
5 over it. | ! ; - 

one You may put in ripe currants, apricots, ſmall plums, 
ni damſons, or-white-bullis, for a change, when in ſeaſon ; 

ae dor it will require half an hour's more boiling with the 

fruit in it, * 

| Batter Pudding another Way. | 

ſick Put fix ſpoonfuls of flour into a pan, Dru degrees 

a mix in a quart of new - milk, put in a tea - ſpoonful of ſalt, 

ot one of beaten ginger, two ſpoonfuls of the tincture of 

A laffron, and. firain it through a ſieve, dip your cloth in 


boiling-water, flour it, pour im the pudding, tie it cloſe, - 
and boil it one hcur and a quarter; put it in the diſh, 
and pour melted butter over it, wy 


Grateful 


. 
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Grateful Pudding. . 
Rub a pound of the crumb of white · bread through: * 
fine cullemler, put to it a pound of flour, a pound df gon 
raiſins ſtoned, a pound of currants clean waſhed and ſons 
picked, half a pound of moiſt ſugar, a little beaten gin. 7 
ger, and eight eggs beat up with a pint of milk, mix al 
the ingredients well together, and boi] or bake it. [f 7 
you boil it, it will take two hours; if you bake it, one 8 


hour will do. You may uſe cream inſtead of milk if yy My 


have it. * 
Bread Pudding. . 
Take the crumb of two penny French rolls and cu eggs 
it in thin ſlices, boil a quart of milk with a ſtick of nix: 
cinnamon, two Jaurel leaves, and a little Jemon. pes, WW duarte 
ſtrain it on the bread, cover it over, and let it ſtandill Mmeltc, 
it is cold, beat vj the yolks of eight and the whites q Morer! 
four eggs, ſtrain them through a ſieve to take out the 
treadles, put them to the bread and milk, with a ſpoonfil Tal 
-of flour, half a pound of ſugar, and a little grated ou- ces 
meg and ginger, mix it all well together; dip the cloth nil. 
into boiling- water, flour it, put in the pudding, tie i ef, f; 
cloſe, and boil it one hour; then put it into the dil il it is 
with melted butter and ſugar in a boat. roonfi 
Bread Pudding a ſecond Way. inger, 


Take the crumb of a ſtale penny-loaf, rub it through 

a cullender, and put it into an earthen-pan ; boil : 
| quart of cream with a ſtick of cinnamon, a little lemon 
peel, and two laurel leaves, ſtrain it on the bread, cor! 
it over, and let it ſtand till it is cold; take twelve bitter 
almonds, put them in hot water, ta ke off the ſkins, and 
beat them fine ina mortar, with two ſpoonfuls of roſe 
Water, till they are of a fine taſte ; beat up the yolks d 
eight and the whites of four eggs, beat up the bread and 
cream, ſlrain the eggs through a ſieve to it, with half 
pound of fugar, put in the almonds, with half a nutme 
erated, a ſpoonful of flour, and half a pound ot cut 
rants clean waſhed and picked, mix it all well together; 
dip the cloth into boiling-water, flour it, put in the = 
/ 103, 


II mix; 


adi, 


Take 
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ding, tie it, but not too cloſe, and boil it one hour; 
or butter a mould, china or wooden bow], put it in, tie 
2 cloth over the top, and boil it one hour; when it is 
done turn it into the diſh, pour melted butter, wine and 
ſugar mixed on it, and ſprinkle it andthe diſh all over 


with powder f | 
F | 2% Pudding a third Way. 


Take two halfpenny rolls, and ſlice them very thin, 
cruſt and all, (if they are ſtale grate them with a grater) 
boil a pint of new-milk and pour on them, cover them 
oper, and let them ſtand to cool; then beat the bread 
and milk well, put ina little melted butter, beat up two 
eggs and put in, with a little ſalt, nutmeg and ginger, 
mix all well together, put it in a cloth, and boil it three 
quarters of an hour ; then turn it into the diſh, and pour 
melted butter, ſugar, and a ſpoonful of vinegar mixed 
orer it, : a 


Bread Pudding baked. | 
Take the crumb of a two-penny loaf, cut it in thin 
ſlices, and put it into an earthen-· pan; boil a quart of 
nilk, with a little cinnamon, lemon-peel, and a laurel 
eaf, ſtrain it to the bread, cover it over, and let it ſtand 
ill it is cold; beat up four eggs and put to it, with two 
poonfuls of flour, half a pound of ſugar, a ſpoonful of 
pinger, and a pound of currants waſhed and picked clean, 
l mixed well together; butter a pan or diſh, pour in the 
udding, and bake it. 
Bread and Butter Pudding. 


wet Take a e and cut it into thin ſlices of bread 
- ad butter, the ſame as you do for tea, butter the bottom 
of f the diſh, aud cover it with the ſlices of bread and but- 


r, then ſprinkle a few currants on them clean waſhed 
nd picked, then a layer of bread and butter, and then 
urrants, till you have put all the bread and butter in; 
it up your eggs with a pint of milk, a little falt, grat- 


= u nutmeg, ſweeten it to your palate, put in a · ſpoonful - 
ci" 'oſe-water, pour it over the bread and butter, and bake 
por half an hour. | : w” 

P 
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RR Tranſparent Pudding. 
Break eight eggs into a ſtew-pan, and beat them 
» well with half a pound of freſh butter, the fame quan. 
tity of fine powder-ſugar, and half a nutmeg grated, 
put it on the ſire, and keep it ſtirring till it is the thick. 
neſs of buttered eggs. then put it away to cool; put x 
puff paſte round the edge of the diſſi, pour in the pud. 
ding, bake it half an hour in a moderate oven, and ſend 
it to table hot. 
Puddings in little Diſhes. 

Take the crumb of a penny-loaf and rub it througk 
a cullender, boil a pint of cream and pour over it, corer 
it cloſe, let it ſtand till it is cold, beat it fine, and grat 
in half a nutmeg ; beat up the yolks of four and the 
whites of two eggs and put in, with a quarter of x 
pound of ſugar, beat all well together 3 have five lik 
wooden diſhes with tops to them, one larger than the 
reſt, and fill the large one with the following ingredient: 
blanch and ſkin an ounce of ſweet almonds, beat then 
fine with a ſpoonful of roſe- water, and mix with it u 
much pudding as will fill the diſh ; colour one yelloy 
with ſaffron tied in a bag and ſqueezed through; one tei 
with a little cochineal bruifed, and put in a ſpoonful d 
boiling-water ; one green, with ſpinach juice; and one 
blue, with ſyrup of violets; tie the cover on with pack 
thread, when your pot boils put them in, and boil then 


one hour; when they are done turn them out into a di By - 
the white one in the middle, and the coloured ones — b 
round, pour ſome melted butter and a glaſs of ſack nu * 


ed on them, and ſprinkle powdered-ſugar over thema 
\the diſh, Be ſure to butter your diſhes well before q 
put in the puddings. - 
1 * Sqveetmeat Pudding. 
Lay a thin puff - paſte all over the diſh; then take d 
died citron, lemon and orange - peel, an qunce of ea 
gut them in thin ſlices, and lay them all over the bon 
of the diſh ; beat up the yolks of eight and the white 
two eggs, With a gill of cream, half a pound of fine ſu 
and the ſame quantity of freſh butter melted, beat 1 
well together, and when the oven is ready pour it 


the ſweetmeats, and - hake it one hour in a moderate 


oven, - 
| Ratifia Pudding, - 

Boil a quart of cream with a ſtick of cinnamoa and 
fix laurel leaves ; then take out the cinnamon and laurel 
leaves, and break in half a pound of Naples biſcuit, the 
ſame quantity of butter, half a nutmeg grated, and a 
quarter of a pound, of ſugar ; take two ounces of ſweet 
almonds and four bMer ones, (not four ounces) blanch 
them, take off the ſkins, and beat them fine in a marble 
mortar with two ſpoonfuls of arange-flower water, 
put it over the fire, keep it ſtirring till it is thick, and 
then put it away to cool; when it is cold put it into a 
diſh, with a puff. paſte round the edge of it, ſprinkle 
powder-ſugar over the pudding, and bake it half an hout 
in a moderate oven. 

Plain Pudding. 

Boil a quart of cream with four or five laurel leaves ; 
then take out the ladel leaves, and ſtir in as much flour 
as will make it a thick haſty-pudding, take it off, then 
flir in half a pound of freſh butter, a quarter of a pound 
of ſugar, half a nutmeg grated, a little ſalt, and twelve 
yolks and fix whites of eggs well beaten ; -mix all well 
together, butter a diſh, pour it in, and bake it three quar- 
ters of an hour in a moderate oven. — 

Cheſnut Pudding. | 

Put two dozen of cheſnuts into a ſauce- pan of water 

and boil them half an hour; then take off the ſhells 


little orange-flower or roſe-water, and fack; till they are 
of a fine paſte ; beat up the yolks of twelve aid the 
whites of fix eggs, inix-them with-three piats of cream 
or new-milk, grate in half a nutmeg, put in half a 
pound of freſh batter melted, the ſame quantity of ſugar, 
and a tea-ſpoonful of ſalt, mix all well together, put it 
over the fire, and keep it, ſtirring till it is thick, then 
take it off, and ſend it away to cool; lay a puff: paſte 
round the edge of the diſh, pour in the pudding, and 
dake it one hour. — 


- 


* 
. 
* 


.* 
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and ſkins, and beat them fine in a marble mortar, with. a | 


 Conflip 


table hot. 
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Get about half a peck of cowſlips, pick the flowery 
off, chop and pound them fine, with a quarter of a 
pound of Naples biſcuit grated, and a pint and a half of 
new-milk or cream, boi) them altogether a little, and then 
take them off the fire ; beat up the yolks of eight 
apd the whites of four eggs with a little cream and 
a ſpoonful of roſe-water, ſweeten it to your palate, 
mix all well together, put it over a ſlow fire, keey 
it ſtirring till it is thick, and then ſend it away to cool; 


lay a puff-paſte round the edge of the diſh, pour in the 


pudding, and bake it half an hour; when it is done 
ſprinkle fome fine powdered ſugar over it, and fend it to 


| Apricot Pudding. 

Take a dozen apricots and coddle them till they are 
tender, take the ſtones out, bruiſe them, and rub them 
through a ſieve; beat up the yolks of fix and the whites 
of three eggs, with a pint of creat and a quarter of: 
pound of fine ſugar, mix them altogether ; lay a puff 
paſte all over the diſh, pour in the ingredients, and 
bake.jt half an hour in a moderate oven; when it is 
enough ſprinkle fome fine powder-ſugar over it, and ſend 
it to table hot. 

Lou may dreſs white pear-plums in the ſame mar- 


Quince Pudding, 
Take fix quinces, pare them very thin, cut them in 


ner. 


quarters, put them into a ſauce-pan, With a little water 


- * 


and lemon ;- peel, cover them cloſe, and ſtew them gent) 
till they are tender; then rub them through a ſieve, mix 
it with ſugar very ſweet, and put in a little beaten cions 
mon and ginger ; beat up four eggs with a pint of cream 
or new-milk, and ſtir it well into the quinces till they 


ate of a good thickneſs; lay a puff-paſte round the edge 
+ of the diſh, or butter it, pour in the pudding, bake 
Ahree quarters of an hour in a moderate oven, and ſend 
A to table hot. 


oO 


* | | halo 


quarte 
with 2 
put it 


- 
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Italian Pudding, © * 
Lay a E over the bottom and round the 

of the diſh, pare and flice; twelve pipgjos and lay ia it, 
cut ſome candied orange: peel fine and throw over 

with a quarter of a pound of. ſugar and half a pint o 
red wine; take a pint of cream, and flice ſome French 
rolls very thin into it, as much as will make is thick, $ 
beat up ten eggs well and put ints the cream and bread, | 
pour it over the reſt, and bake it one hour in a moderate 


oven. 


7 
7 * 
'c 
1 
| 


a Pearl Barley Pudding. 
Take half a pound of pearl barley, waſh it clean, N 
and put to it three-pints of new milk, a quarter of a | , 
pound of ſugar, and half a nutmeg, grated, put if into a | 
deep earthen-pan, and bake it one hour with the brown 13 
bread ; take it out of the oven, and let it ſtand till it is 2 
cold; then beat up fix eggs and mix with it ; butter a js 
diſh, pour it in, and bake it one hour longer. 15 


| 

| 

Pearl Barley Pudding a ſecond May. 4 
þ Take half a pound of pearl barley, and boil it in two ih 
d quarts of water till it is tender, ſtrain it in a ſieve, put it 1 
f into a ſauce-pan with a quart of milk, and bail it a quar- 

d ter of an hour; put in a little beaten cinnamon grated 


ringer and nutmeg, and fweeteo it to your palate, put in a 
quarter of a pound of melted butter, beat up eight 

with a ſpoonful of roſe-water, mix all well togetber, 
put it over a flow fire, keep it ſtirring till it is thick, and, 
then let it ſtand to cool; when it is cold butter a diſh 


te pour it in, and bake it one hour.. 

t 014 4. 4 » French Barley Pudding. 8 | 

pix Take half a pound of French barley, and boil it in N 
m · wo quarts of mill till it is tender; beat up fix eggs well * 
220 


and mix with a quart of cream, a ſpoonful of orange- ö 
hey flower or roſe-water, and a pound of freſh butter melted, + 
dg: tin off the barley and mix with it, with half a pound g 
en of ſugar; butter the bottom of a deep diſh, pour it in, i. 
ſol d bake it two hours. | 

Apple Pudding bated. -F 

Pare twelve large pippins, cut them in quarters, and 
alm ere them, put them into a ſauce-pan, with a little 


| _ a6 PU DINOSS 


water and a piece of lemon-peel, cover them, and ftey 


them till they are tender; then beat them well, ſtir in ſn 
Half a noond of .Joaf Tar, the juice of a lemon, ſome % 
lemon- peel ſiired ſine, half a nutmeg grated, beat up th; ” 
yolks of eight eggs and put in, with a glaſs of ſack, an, 
mix all well together, lay a puff-paſte round the edge ai 1 
the diſh, pour in the pudding, and bake it half an hoy * 
in a moderate oven; when it is done ſtrew ſome fie bo 
powdered-ſugax over it, and ſend it up hot. By 
Apple Pudding boiled. 10 
Take about a pound of flour and half a pound of 7 
butter, and rub it ſmooth, or half a pound of beef. ſue Fs 
ſhred very fine, make it into a ſtiff paſte with cold water 
and rbll it round about half an inch thick; lay the clo 
in a round deep pan or ſieve, flour it, and put the cru of 
on it; pare as many apples that will boil well as vil : 
ſill zhe cruſt, cut them in quarters, core them, and pu = 
them ig till the cruſt is full, chop ſome lemon-peel ren "als 
fine and put in, with a little quince marmalade, cloſei Fo 
at the top, and tie the cloth tight; if a ſmall one, bal of p 
it two hours ; a large one, three or four; when it i ao 
done take it up, turn out the part that it was tied z y 
downwards in a deep diſh, cut a piece off the top, mah onl 
the apples with a ſpoon, and mix in a little butter and 10 
ſugar 3 put the piece on the top again, and ſend it u "hi 
table hot, with fine powder-ſugar and flices of coldt 
2 * | Fruen Pudding. broif 
Mix. a pound of flour with a quart of milk, beaty hack 
fix eggs and mix with it, with a little ſalt and a a9 | of Gr 
of beaten ginger ;-beat it well till it is a fine Riff butte gel 
in a pound of pruens, tie it in a cloth, and boil it or ſhred 
— and a half z when it is done put it in a diſh, a the 5 
pour melted butter over it. If damſons are in ſeal cur. 
you may uſe them the ſame way. boilir 
| 1 Spoonful Pudding. 8 it on 
Mix a ſpoonful of flour with the ſame quantity i melte 
* cream, one egg. a little grated nutmeg, ginger, and to tab 
mix it well together; butter a little wooden bow! « 


a” Fi < 


WH 
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ſmall baſon, put in the pudding, tie a cloth over the top, 
and boil it half an hour. You may add a few currants 
clean waſhed and picken. ; = 

- Of P 


„ 5 
= - 


Mix half a pint of cream with à ſpoonful of fine flour, 
two ounces of fine powder-ſugar, a little grated nutmeg, 
and three eggs beat up fine, mix them all well together ; 1 
butter ſome ſmall moulds or cups, pour in the ingredi- 
ents, cut two ounces of candied citron in flips and put 
in, and bake them a quarter of an hour in a quick oven 
then turn them out into a diff, ſprinkle -powder-ſugar 
over them, and ſend them to table hot. 

Lemon Toer Pudding.” 

Take t hree fine lemons and grate the outward rind 
off, put it into a mayble*mortar, with three quarters of a 
pound of powder-ſugar, thc ſame quantity of freſh-but- 
ter, the yolks of eight eggs, and the juice of one lemon, 
beat it well for one hour; lay a thin puff- _ all over a 
deep diſh, and pour in the pudding, put ſome thin lips 
of puff-paſte, or paſte cut in the ſhape of leaves over it, 
and bake it three quarters of an hour. 

You may make an orange pudding the fame way, 
only you muſt pare the rinds off very thin, and boil them 
in three different waters till they are tender and the bit- 
terneſs is gone odd. 
Potatoe Pudding. | ; | 

Take two pounds of potatoes, boil them, peel them, 
bruiſe them fine, and rub them through a ſieve with the 
back of a » ooden ſpoon, mix them with half a pound 
of fine ſugar, a pound of freſh-butter melted, a glaſs of 
fack or brandy, half a nutmeg grated, a little lemon-peel 
ſhred fine, and beat up fix eggs well and put in; mix all 
the ingredients well together, and put in half a pound of 
currants clean waſhed and picked ; dip your cloth into 
boiling- water, put in the puding, tie it cloſe, and boil 
it one hour; when it is done turn it into the diſh, pour 
melted butter, ſack and ſugar mixed over it, and ſend it 
to _ hot. Von may out the currrants if 


" - 
: 
* 
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—* 
' \ 
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. Potatoe Pudding a ſammd Way. 


Boil two pounds of white potatoes, peel them, and : 
bruiſe them fine in a mortar, with half a pound of melted 


0 
butter, and the yolks of four eggs; put it into a cloth, h 
and boil it half an hour; then tura ic into the diſh, pour th 
melted butter, with a glaſs of ſweet wine and the juice of be 
a Seville orange mixed over it, and ſtrew powder. ſugu bi 
over all. 
| Potatoe Pudding a third Way. th 
Boil two pounds of meally potatoes, peel them, bruiſe 
them in a mortar, and rub them through a fine ſieve 
with the back of a wooden ſpoon ; then mix them uy pul 
with half a pound of melted butter, beat up the yolks of | oat 
eight. and the whites of four eggs, with half a pint of kee 
cream, half a pound of line ſugar, half a nutmeg grated, it i 
a gill of ſack, anda glaſs of braddy mix the ingredients it y 
all well together; lay a puff-paſte round the edge of the you 
diſh, pour in the pudding, make it ſmooth at the top, 
and put on ſome candied citron, lemon, or orange. peel 1 


cut in thin ſlips, and bake it one hour in a moderate oven. 
You may put in half a pound of currants clean waſhel na 
and picked, or ſtrew a few currants on the top with 
the ſweetmeats. \ a pot 
9 2? $7 Yam Pudding. . Ounce 
Take about two pounds of yam, pare it, boil it til Pound 

it is tender, maſh it, and rub it through a ſieve ; beat up 
the yolks of eight and the whites of four eggs, with half 
a pint of cream, half a pound of melted butter, the ſame Had ſt 
quantity of ſugar, a gill of ſack, a ſmall glaſs of brandy, | 
a little grated nutmeg and ginger, a tea-ſpoonful af lere, 
falt, a ſpoonful of. orange - flower or roſe water, put in ome | 
the yam, and mix all well together; either put it in: 


cloth, and b6it it one hour, or lay a puff. paſte round the Mah 

edge of the diſh, pour it in, and bake it three quarter WP"! th: 

of an hour. | . JM, an 
You may put in half a pound of currants well waſkc 


nd picked. 


Flour Fay Pudding. 
"Take a quart of milk, put in four bay leaves, and ſe Boil ; 


WW” it ofthe fire to boil ; beat up the yolks of two eggs with BW 2nd 


a little 


| * 
1 
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out the bay leaves, then with a wooden fpoon in one 
hand, and flour in the qther, ftir it till it is of a good 
thickneſs, but not too thick, keep it ſtirring, and Het it 
boil ; then pour it into a deep diſh; and put pieces of 
butter here and there on it. 
You may put a piece of butter in, the milk inſtead of 
the eggs if you like it beſt. 
Oatmeal Haſly Pudding. 

Put a quart of milk on the fire, and when it boils 
put iq a piece of butter and a little ſalt, then ftir ia the 
oatmeal as you do the flour till it is of the ſame thickneſs, 
keep it ſtirring, and let it boil a few minutes then pour 
it into a deep diſh, and ſtick pieces of butter in it; or eat 
it with wine and ſugar, or ale and ſugar, or cream, as 
you like beſt. | | 

Almbnd Puddings in Skins. 
Take a pound and a half of Jordan almonds, boit 
them one minute, take off the ſkins, and beat them well 
in a marble mortar with a little roſe-water'to keep them 
from oiling z then put in a pound of fine bread-crumbs, 
a pound and a quarter of fine ſugar, a quarter of an 
ounce of cinnamon, à ſmall nutmeg beat fine, half a 
pound of melted butter, the yolks of eight and the whites 
{ four eggs, beat well with a pint of ſack and half a 
pint of cream, (firſt boil the cream with a little ſaffron, 


bund of vermicelli a minute in water, ſtrain it off in a 
lere, and mix all the ingredients well together; have 
ome hog's guts nice and clean, fill them only half full, 
nd as you put in the ingredients put in a litile citron cut 
mall here and there, tie both ends of the gut tight, and 


I, and ſend them hot to table. 
You may, for a change, put in half a pound of cur- 
gots clean waſhed and picked. n 
T anſey Pudding boiled. 


Boil a due af cream, and put it over a quarter of 
pound of Naples biſcuit ; beat up the my" 
: ” n 


» 


* 9 * „ * — 


2 little cold milk and ſalt, tir them into the milk, take | 


and ſtrain it through a lawn ſieve) boil a quarter of a + 


il them gently a quarter of an hour; put them in a 


* 


of Naples biſcuit ; beat up the yolks of eight ands 


clean rag, grate in half a nutmeg, put in halfa fe 


a” 
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and the whites of four eggs, put a few tanſey leaves 
with a handful of ſpinach in a mortar and bruiſe them, 
ſqueeze the juice out through a clean rag, put in half a 

und of ſugar, and a littleFrated nutmeg, mix all the 

gredients well together, put it over- the fire, and 
keep it ſtirring till it is thick; then put it away to cool, 
and when it is cold tie it tight in a cloth, and boi} it 
one hour; when it is done take it up, carefully turn it 


&S Ay ww ao 88 


into a diſh, and pour melted butter, ſweet wine, and d 
ſugar mixed over it. | m 
3 Tanſey Pudding with Almonds. til 
Take thejcramb of a penny French roll and ſſice i yo 
very thin, boil a pint of cream and pour on it, and cover to 
it over; take a quarter of a pound of almonds, bol ia 
them one minute, take off the ſkins, and beat them in; ſwe 
marble Mortar, with two ſpoonfuls of roſe-water ; ben ter 
up ſix eggs well, and mix with the eggs a quarter of: in a 
pound of fine ſugar, a litle grated nutmeg, and a gla 2 di 
of brandy ; bruiſe about a dozen leaves of tanſey with an i 
a handful of ſpinach, ſqueeze the juice through a clea the 
rag and put in; mix all the ingredients well together butte 
with a quarter of a pound of freſh butter melted, u ſaga 
it over a flow fire, keep it ſtirring till it is thick, and 
then put it away to cool; when it is cold tie it ina I. 
cloth, and boil it one hour; then turn it into a di to 
and pour melted butter, ſweet wine, and ſugar mi le; 
over it. Riff 


- You may put a puff-paſte round the edge of the di 
pour in the ingredients, and. bake it. 

Tanſey Pudding baked. | 

Boil a quart of miſt wich a little lemon-peel «* 

two laurel leaves, in it over a quarter of 2 fe 


whites of four eggs with a ſpoonful of roſe-watf 
put a handful of tanſey leaves to two handfuls of ſpin 
bruiſe-them in a mortar, and ſqueeze the juice throu 


of fine ſugar, and a quarter of a pound of but 
melted; mix the ingredients altogether} put it on 


— 


* 8 
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flow fire, and keep it ſtirring till it is thick; F take | 
N 
| 


it off, ſet it away to cool, and ſtir ina glaſs ofBrandy ; 
put a puff-paſte round the edge of the diſh, pour in a 
the ingredients, put a little candied ſweetmeats over it, 

and bake it three quarters of an hour in a moderate | 
oven, 


Little cheeſe Curd Puddings. 


Take a gallon of milk and turn it with rennet, then . 
drain all the curd from the whey, put the curd into a 4 
mortar, and beat it up with half a pound of freſh butter 4 


till the curd and butter are well mixed; then beat uꝑ the 
yolks of fix and the whites of three eggs and ſtrain them 
to the curd, with. two Naples biſcuits and the crumb of a. 
balfpenny roll grated, mix the ingredients well together, 
ſweeten it to your palate, and grate in half a nutmeg ; but- 
ter your patty-pans, put in the puddings, and bake them 
ina ſlack oven; when they are done turn them out into 
2Giſh, cut candied citron and orange-peel in flips about 
an inch Jong, and blanched almonds in lips, and ſtick on 
the tops of the puddings, as you fancy, pour melted 
butter and ſack mixed in the diſh, and ſprinkle pawder- 
ſugar over all, 
Suet Dumplings, - 

Take a pound of beef. ſuet and ſhred it fine, put 
t to a pound of flour, a tea- ſpoonful of ſalt, and a 
lutle grated ginger, mix it up with two eggs and milk to 

ſtiff paſte, put a quarter of a pound of currants clean 
walhed and picked to half of it, roll tham about three 
fches long and flatten them with your hand ; have a 
ot of water boiling, put them in, and boil them twenty 
nutes ; when they are done take them up, cut a flit in 


e middle, put in a thin flice of butter, and Tend them 
dtable hot. n = 
i Sue ( Dumplins a ſecond Way. 

Take a pound of beef - ſuet and ſhred it fine, put it to 

pound of flour, a tea- ſpoonful of ſalt, and a little grated 

ger, mix it up with four eggs well beaten, and milk 4, 

lit is a ſtiff batter 3 then put them into cloths the 

je of a tennis · ball or a goole's egg, and boil hep one 
* aur 3 


>. n 
* . 
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hour Gen turn them in to a diſh, with melted butter in 
a, boat. | a 

: Tea Dumplint. 

Make a light dough, as for bread, with flour, water 
falt, and yeaſt, cover it with a cloth, and ſet it before 


the fire for half an hour to riſe; have a ſauce- pan of 0 
water on the fire boiling, make the dough into little fc 
round balls as big as a hen's egg, flatten them with your * 
hand, put them into the boiling- water, and boil them tea thi 
minutes ; {mind they do not ſtick to the bottom, as that ſup 
will make them heavy) when they are done put them in der 
a diſh, and pogy melted butter, ſugar, and a ſpoonful of 
vinegar mixed over them. | , 
If there is a baker near you, the beſt way is to ſend pen 
for as much dough as you want, and that will ſave you fu. 
a great deal of trouble, beat 
| | Norfolk Dumplins, wit 
Break two eggs into half a pint of milk, and beat noun 
them up, then mix it with flour to a ſtiff batter, and put . 
in a little ſal: ; put a ſauce - pan of water on the fre, the p 
and when it boils drops the batter in with a large ſpoon, them 
and boil them quick for five minutes; then carefully take ſprink 
them out with a ſlice, lay them on a ſteve to drain: butter 


minute, put them into a diſh, cut a piece of butter in 
thin ſlices and ſtir among them, and fend them up a 
hot as you can. 

| | Hard Dumplins. 

Mix ſome” flour and water with a little ſalt and 
beaten ginger into a ſtiff paſte, have ſome flour in you 
hand, and roll them out in balls as big as a turkey" 
egg: bave a ſauce pan of water boiling/ put them i 
and boil them half an hour; or if you are boiling 
piece of beef, boil them with it, which will be better; 
(you may add a few currants for a change) when the) 
are done put them in a diſh, with melted butter u 


n Hard Dumplins a fecond Way. 

: Rub'a little butter into your flour, with a little ſat 
and mix it into a ſtiff paſte with milk; make them" 
round balls, and boil them as before. * 


: - 
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Apple Dumplint. | 
Make a puff-paſte, but not too rich, pare as many 1 

large apples as you want, cut them in quarters, and take i 
out the cores; rolla piece of cruft round, enough for 
one large or two ſmall apples, put in the apple, with a | 

little lemon-peel we fine, and with your hand make 
them up like a ball, with a little flour; have à pot of : 
water boiling, take a clean cloth, dip it in the water, and f 
flour it, tie each dumplin by itſelf, put them in the wa- 
ter boiling, apd boil them three quarters of an hour ; 
then take them up, put them in a, diſh, ſtrew powder 
ſugar over them, with pats or ſlices of butter and pow- 
der- ſugar in plates. of a ond 

Apple Dumplint a ſecond Way. 0 
Take half a dozen of the largeſt apples you can get. 

pere them, ang-take out the cores with an apple corer, 
fill the holes with quince or orange marmalade, or with 
beaten cinnamon and lemon- peel ſhred fine,” mixed 
with powder-ſugar ; rub half a pound of butter with a 
pound of flour, make it into a Riff paſte with cold wa- 
ter, roll a piece out round, put in the apple, and cloſe 
the paſte over it, tie them in ſeparate cloths, and boil 
them one hour; then carefully turn them into a diſh, . 
ſprinkle powder-ſugar over them, with pats or ſlices of 
butter and powder-ſugar in plates. 


* 
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: Proper Rules to be obſerved in making and baking Pies, ar 


4. F, Y 6 

THEN you heat your oven, it muſt be regulated 
according to the pie you intend to bake: for a 
veniſon paſty it muſt be well heated, as that requires 2 
great deal of ſoaking ; andvraiſed pies muſt have a quick 
oven, and well cloſed up, or elſe your pie will fall in the 
ſides. Never put any liquor in till it half baked; 
then take it out, make a hole in the miduſe of the lid, 
and with a funnel put in what gravy you think fit; by 
this means your ingredients in the pie will eat better, and 


prevent it from looking ſoddened ; and if the pie is raiſed * 
roperly it will not run, for when it runs it always butt 
poils it, For light puff-paſte a moderate heated oven, it int 

bat not too ſlack, as that e it of the light ag with 

pearance it ſhould have; and à quick oven will catch and Ton 
burn it, without giying it time to riſe : the beſt way is, 

to roll out a bit of paſte and put it into the oven, to try Py 

whether it is too hot or not. Iced tarts ſhould have a oil it 

flow oven, or the icing will be brown befort the paſte is Het fins 
thoroughly baked. When you put in a veniſon paſty, Il the 
raiſed or meat pie, put a ſheet of paper ov it, and that very 


will prevent it from catching. 
Great care muſt be taken of the butter for making 
, according to the different ſeaſons; in order to 
make it light and good: in cold weather it ſhould be 
worked well to make it pliable ; and if ſalt butter, well 
waſhed in freſh water. In hot weather you ſhould put it 
in a cold cellar the over-night, in the morning put it in 
cold ſpring-water, and handle it as little as poſlible. 
Make your paſte in hot weather as early ygu can in the 
moraing, before the ſun has too much . and keep 
it in a cold place till you want to bake it. 
k | Pu oft 
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Fu paſbe. 2 

Take a quarter of a 45 of ſine flour, and rub in a 

d of butter till E is fine, makg it up in a light paſte 
with cold water, ſtiff enough to work it up, but do not 
work it too much, as he will make it heavy ; then roll 
++ out about as thick Ma crown piece, put a layer of 
butterdin lumps as big as a nutmeg all, over it, ſprinkle 
1 little flour over it, and double it, roll it out again, 
2nd double it three or four times, then it; will be 
ft for uſe, either for pies, tarts, or any thing elſe that 
requires it. You may make a larger or fmaller quan- 
tity, by adding ar diminiſhing the quantity of flour and 
„FFF 
Take a pound of flour and rub in three quarters of a 
pound of butter very ſine, mix it up to a ſtiff paſte with a 


4, little cold water, work it well, and roll it out thin for the '% 
5 uſe you want it. , | | i. 
* Tart Paſte angthir May. 


Mix a pound of flour, three quarters of a pound of [ 
butter, and four ounces of fine ſagar well together, make 
it into a ſtiff paſte with a little cold water, work it well 
with your hands, and then roll it out. thin for uſe. 
You may put the yolk of an egg in if you like it. 
| "  Raifing Paſte. 

Put a pound of butter into a quart of water, and 

boil it till the butter is melted, take a quarter of a peck 


tes of fine flour, make a hole in the middle of it, pour in 
iſty |] the butter and as much of the water as will make it of 
that a very ſtiff paſte, work it well, and mind that it is very | | 


iff ; put it under a piece of flannel before the fire for 1 
alf an hour to ſweat, then take what quantity you want, 


king ; | J 

* udgeep the other covered to keep it warm and work 4 

14 be vel in what ſhape you chuſe to have it. ' 1 
vd It will ſerve either for large or ſmall pies or cuſtards ; 14 
put i nd by ths, method you may make more or leſs by the 

+ itio we rules, according to the quantity that you have oc- 

(ible. on for; as this is ſufficient for one good ſized pie, 

in the nament, &c. 1 | 


Another 


Another raiſing Paſte, 

Take two pounds of beef, mutton, or lamb ſuet ſhred 
fine, put it into a ſauce-pao with a little water, cover it 
cloſe, put it over a ſlow fire, and render it, but not too 
much; then ſtrain it through a ſieve into a gallon of 
cold water, let it ſtand for one hour, put it into a ſauce. 
pan with a quart of water, and boil it up ; take half; 
k of flour, mike a round hole in the middle, pour 

in all the fat, and as much water as will make it 
into a ſtiff paſte, and work it well up ; then put it u 
der a piece of flannel before the fire, and proceed as be. 


fore. | 4 
a ' Rubbed Paſle. 

Rub a pound of butter into two pounds of flour tillit 

is fine, put in the yolks of two eggs, mix it well up with 

"a little cold water, and work it with your hands for: 

few minutes; then you may uſe it for tarts or common 

meat pies. | 


1 


Drigping- Paſte. - 

Take: two pounds of clean beef-dripping and boi] i 
up in a ſauce-pan, ſtrain it through a ſieve into two gil 
lons of cold water, let it ſtand in it for two hour, 
(if it is cold weather you may work it in the water vell 
with your hands) and make puff-paſte with the fame 
as with butter; if hot weather, put it into a quarter of: 
peck of flour, and make it into a ſtiff paſte with a litk 
cold water. | 


You may render ſuet the ſame as for raiſing cruſt. 


Crackling Paſte. 

Take a pound of almonds, ſcald them in boiling 
water, take off the ſkins, wipe them dry with a clean 
cloth,. heat tbem ina mortar very fine with a little rol 
or orange-flower water and the white of an egg; tht 
rab it through a ſieve with the back of 'a ſpoon to tale 
out the lumps, work it well on a diſh till it is pliable 
roll it out thin for a bottom to put preſerved fruit on 
wich leaves of puff. paſte baked and put over it. 


Shreuuſbu 
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Oo Shrewſbury Pafle. © 

Rub half a pound of butter with a pound of flour, a 
quarter of a pound of powder-{ugar, the yolks of three 
eggs, and a little milk t6 moiſten it, work it up into a 1 
(if paſte, and roll it out thin for tarts, &c. | | 
 -Crorant Pale. . 

Take one pound of flour and two ounces of fine pow- 

der-ſugar, make a hole in the middle, and put in two 

ſpoonfuls of roſe-water, and the yolks of as many eggs 

25 will make it a ſtiff paſte, work it up with your hands, 

put it into a mortar, and beat it well for half an hour ; 
theo roll it out thin, rub a little ſweet oil over your 4 
mould, lay on the paſte, and cut it into flowers, birds, q] 
kc, or any ſhape you fancy. . 
his is a thing that few attempt, without being taught 3 
y ſome perſon who is a complete maſter of it; for it is 
pot eaſily learned without time and experience. 8 þ 
Gum Paſle. F 
Steep one ounce of gum-dragon in a tea · cupful of cold 5 

ater all night; the next morning have a pound of deu- 
le · refined ſugar pounded and ſifted through a ſilk ſieve, 

ub the gum through a hair ſieve with a ſpoon, then mix of 
he gum and ſugar together with a ſtrong hand, and by 1 
orking it will become as white as ſnow, then take a lit - ö 


— 


e fine flour, and make it into a ſtiff paſte, . Ill jt out, 
nd cut it into what form you pleaſe, to put over preſerv- 
d fruits, &c. or work it into moulds, firſt rubbing them * 
ih a feather dipped in ſweet oil, turn it out, and put 4 
on Savoy cakes, or any thing that you want to orna- 
nt with it, and dry it in a cool oven or before a fire. 
Veniſon Paſty. 1 
Take a neck and breaſt or ſhoulder and breaſt, cut off 
de ſkin, bone it, waſh it well out, and cut it in large 
ieces, notch the edges, and fave the fatteſt pieces to lie | 
the top; rub two pounds of butter into half a peck 
flour, mix it into a paſte with cold water moderate 
if, lay a thin ſheet over the edge and fides of a deep 
Wy-diſh, but none at the bottom, ſprinkle ſome pepper, 
d ſalt in, and lay e Rogen ſaug as you car, 1 
with ' 
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with the fat piece at the top, well ſeaſoned with pe 
and ſalt, and put in a gill of water; roll a piece of pale 
out about half an inch thick, wet the edge of the dif, 
lay.it on, and make a round hole at the top ; then take 
the other paſte, roll it out, and put half a pound of bu. 
ter in lumps upon it, fprinkle ſome flour on it, double 
it, and roll it out two or three times; then with your 
bruſh wet the other paſte and lay it on, work a round 
place at the top, and ornament it with leaves cut in paſt, 
with a roſe at the top, with ſtrings of paſte twiſted, or 
any device you are capable of making, put a ſheet of pz 
per over it, and bake it four hours in a well heated oven; 
when it comes out cut a hole in the top, pour in a pint 
of veniſon gravy, and ſhake it about, as is directed is 
the chapter for ſauces. | 

This is a much better way than ſtewing it firſt, or 

baking it in two cruſts, for it will be tenderer and better 
flavoured. ; 

If your veniſon is not fat enough, take the fat of a loi 
of mutton, and ſteep it in a little rape vinegar and red 
wine all night, put your veniſon in firſt, and lay the mu 
ton at the top; or you may ſteep it in red wine only. 


Beef-leak Pie. T 

Put a little rubbed cruſt on the edge of the diſh, cu and 
your ſteals thin, beat them with a rolling-pin, ſcan pot 
them with pepper and falt, lay them in a diſh till x & bon 
full, and then put in a pill of water; roll ſome puff-yalt quart 
out about an inch thick and put over them, rub it ot Wl | er 
with the yolk of an egg, ornament the top with lea pork 


- cut in paſte, and bake it two hours in a well heated ore bar 
when it is taken out, if you find there is not gravy enough dame! 
— in a little good gravy, and give it a ſhake aboit 


ou may make it with a raiſed paſte ornamented. Cu 

— 4 Mutton Pie. IPs | cut it 

Take a loin of mutton, cut off the ſkin and inſide f apples 

ont it iuto thin chops, and ſeaſon them with pepper , onions 
Aut lay a thin ſheet of paſte on the edge of the din . la 
ind. put in the chops, with half a pint of water; rol! ples. 
A ece of puff. paſte about three quarters of an inck her o 
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put it over them, cloſe it, ornament the top with leaves, 
or any way you faticy, and bake it in a moderate oven 


two hours. 
© Ox-cheek Pie. | 
Take an ox-cheek, waſh it well, put it in a deep f 
earthen-pan, cover it with water, and put it in the oven 
all night; take it out in the morning, and cut all the ; 
meat and kernels from the head, in the ſame manner as 5 
for a haſh; take a deep diſb, put a layer of paſte rouneg 
the edge and ſides, lay in the meat, with the palate boiled 7 
tender, ſkinned, and cut in pieces; waſh an ounce of | 
truffles and morels well, and throw over the meat, with * 4 
the yolks of fix hard eggs, two dozen force - meat balls 10 
boiled, ſome freſh or pickled muſhrooms, two artichoke 10 
bottoms cut in four, and aſparagus tops boiled, if they % 
r are in ſeaſon; ſeaſon it with pepper and ſalt to your pa- N 
ate, and about half fill the diſh with the gravy it was 
baked in; roll out a piece of puff-paſte about an inch 
thick and put over it, cloſe it, and ornament it with 
leaves, &c. at the top, bake jt till the cruſt is dane, and 


{end it up hot. 

S  Cheſtire Pork Pi. | 
Take a Join of pork, ſkin it, cut it into thin chops, 
aud. ſeaſon them with grated nutmeg, pepper and al. 
put a thin paſte round the edge of the diſn, lay a layer of 
pork, then a layer vf pippins, pared, cored, and cut in 
quarters, with a little ſugar ſtrewed over them, then a 
ayer of pork, then of pippins and ſugar, and a layer of 
pork at the top, put ſome butter on the pork, fill the diſh 
half full of white wine, put a good puff-paſte over it, or- 
dament it as you fancy, and bake it well. | 

Squab Pie. 

Cut the ſkin and inſide fat off a loin of mutton, and 
cut it into thin chops ; pare and core ſome good baking 
apples, and cut them ja ſlices; peel and flice ſome large 
onions ; lay a thin paſte over the bottom of the diſh, put 
ina layer of mutton, pepper and ſalt it, then a layer 
ples and onions. another layer of mutton ſeaſoned, a 
layer of apples and-onions, _ ſo on till the diſh is full; 

— po 
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pour ina pint of water, put a puff-paſte pretty thick ore 

it, cloſe it, and ornament it at the top; it will take tuo 

| hours and a half baking in a well heated oven, 
Shropſhire Pie. 

Lay a ſheet of paſte round the edge and ſides of 
deep diſh, cut two rabbits in pieces, with two pounds d 
fat pork cut into ſmall pieces, ſeaſon both with peppe 
and ſalt to your liking, and lay them intermixed in th 
diſh ; parbdil the livers of the rabbits, and beat them it 
a mortar with as much fat bacon, a little parſley aul 
ſweet herbs chopped fine, and half a dozen oyſters, ſex 
ſoned with pepper and ſalt beat them all well, mix then 
up with the yolk of an egg, make it into round ball 
and lay them over the meat, with a few truffles and ns 
rels and artichoke bottoms cut in dice, and cocks-comiy 
if you have any, grate a ſmall nutmeg over all, pour i 
half a pint of red wine and half a pint of water; put 
good thick puff-paſte over it, cloſe it, ornament the toy 
and bake it two hours in a well-heated oven. 

Ham and Chicken Pie. 

Boil a ſmall ham about three parts enough to take of 
the rind, and when it is cold cut. it into ſlices, about hal 
an inch thick; lay a thin ſheet of paſte at the bottom d 
a deep diſh, then put in a layer of ham, and ſprinkle 
little pepper over it; draw, truſs, and ſinge one or tw 
chickens according to the ſize of the pie you intend u 
make, waſh it well, ſeaſon the inſide with beaten mact 
pepper and ſalt, rub a little ſalt on the outſide, put ti 
chicken on the ham, with fix yolks of hard eggs roun 
it, ſome truffles and morels well waſhed, a few frel 
muſhrooms ſirſt ſtewed a little, an artichoke boitom ci 
in pieces, and a few aſparagus tops boiled, if you hat 
any, lay the ham over them, ſprinkle a little pepper oc 
the ham, and put in a little good gravy ; lay on a g00 
thick puff paſte, eloſe it, ornament it at the top 5 | 
fancy, and bake it well; when it is taken out put u 
pint of white cullis as hot as you can, give it ail 
round, and ſend it to table hot. 

All the above piesmay be made with a raiſed cruſt 
you chuſe to take the trouble to raiſe them, or like 7 , 


- 
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Seweet Veal or Lamb Pie. 
Take any part of veal or lamb except the breaſt, and 
cut it into little pieces free from any bone, ſeaſon it with 
beaten mace, cloves, nutmeg, pepper and falt; lay a 
thin ſheet of puff-paſte all over the bottom and edge of 
e diſh, then put in your meat, ſtrew on it ſome raiſins. 
oned, currants clean waſhed and picked, and ſugar, put 
on ſome force-meat balls made ſweet, inſtead of ſeaſon- 
np in them, and in the ſummer ſome artichoke bottoms 
oiled and cut in pieces, in the winter ſcalded grapes, 
wo or three Spaniſh potatoes boiled and cut in pieces, 
you have them, ſome candied citron, orange, and le- 
pon-peel cut in ſhreds, grate half a nutmeg over it, and 
ut ſome butter at the top; lay a moderate thick puff- 
alte over it, cloſe it, ornament the top with leaves, &c. 
nd bake it two hours in a well-heated oven, but not too 
ot, Againſt it is taken out of the oven have the fol- 
dwing caudle ready: take a pint of mountain wine, beat 
e yolks of three eggs in it, and ſtir it well together 
er the fire till it is thick; then take it off, ſweeten it 
th powder-ſugar, and ſqueeze in the juice of a lemon, 
tit in your pie as hot as you can, cloſe it again, and 
nd it to table hot ; or you may put the wine in a ſauce- 
in, with ſugar enough to ſweeten it, and make it boil ; 
t tw Eat up the yolks of three eggs with a little of the wine, 
Id pour them backward and forward two or three times 
mace Wt of one ſauce-pan into another, then make it hot, 


9 


put de reeze in the juice of a lemon, and pour it into the pie. 
; round Veal Pie. 
frei Cut ſome chops off a loin of veal, but not too fat, cut 


om ei lean off the chump-end-in thin ſlices, ſeaſon them 


ou hath beaten mace, nutmeg, pepper and ſalt; lay a thin 
er Of round the edge of your diſh, put in the meat, with 
a ge hard yolks of eggs, force-meat balls, artichoke 
) 25 ems, truffles and morels, over the meat, or leave 


out, as you think proper, put ſome butter at the 
anda littſe water in it; lay a good*puff-paſte over 
cloſe it, ornament the top, and bake it well; whe 
taken out put in ſome good gravy,” and ſend it to 


ce it be e hot. 
as Lamb 
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Take a Join of lamb, cut off the ſlein and ſome of the 
kidney - fat, cut it into thin chops, and ſeaſon them yith 
| r and ſalt; lay a thin ſheet of paſte round the edge 

of the diſh, put in the meat, with half a pint of water; 
put puff-paſte over it, cloſe it, ornament the top, bal: 
it well, and ſend it to table hot. 

Veal or Lamb Pie raiſed, 

Make a hot paſte, as directed, with butter, raiſe it x 
bigh as you can, either round or long; cut ſome veal a 
lamb from the bones in ſmali thin ſlices, put in a layer, 
and ſeafon it with pepper, ſalt, and grated nutmeg ; hare 
fome veal ſweet-breads blanched and cut in ſmall pieces 
fome lambs ones ſkinned, truffles and morels well wal 
ed, ſome freſh muſhrooms ſtewed a little, two artichoke 
bottoms cut in ſmall pieces, force-meat balls boiled, a fey 
aſparagus tops boiled, if in ſeaſon, put in a layer of then, 
and then meat, till your diſh is full, ſeaſon it as you pu 
it in, then put on the lid, cloſe it, rub it all over wit 


% 


the yolk of an egg, ornament it all round, and on th and 
yo with roxy, £4 &c. cut out of paſte, put a ſhex BN rn 
of paper over it, and bake it as direQed in the beginan 
of this chapter; when it is done, have a pint of whitt 1 
cullis, take off the lid, ſkim off the fat, put the cui out 
in, put on the lid again, and ſend it to table hot. den 
eats very well cold. meat 
' Veal Olive Pie. eyes, 
Cut ſome thin ſlices off a filler of veal, the ſame as iu foes 
veal olives, as many as you think will fill your pie, bad edge 
them with the back of a knife, with a bruſh rub the an 
over With the yolks of eggs, and ſprinkle them vil fafor 


beaten cloves, mace, nutmeg, pepper and ſalt, a han 
ful of parſley and ſweet herbs, a little ſpinach well wi 
ed, a little beef-ſuet, two or three hard eggs, and a fr 
oyſters, all chopped fine and mixed together; lay 2 til 


paſte round the edge of the diſh, roll them up, and H to f 
them in the diſh doe together, put in a few yolks ( drippit 
hard eggs, ſome force · meat balls, trufles and m9" aps, 

pie 


well waſhed, a few freſh muſhrooms, ſpripkle them 1 


mp TS ; Jig 
with the mixture that is left, put ſome butter at the top, 


and a little water in; put a good puff. paſte over, cloſe it, 


ornament the top, and bake it well; when it is taken 
out of the oven put in ſome good gravy, and ſend it up 
_ | | 

You may make a raiſed pie the fame way as veal or 
lamb pies, by putting in the ingredients the ſame way. 

| Calf"s foot Pie. | 

Put as many calves feet on the fire in a ſauce-pan as 
you think you ſhall have occaſion for, and water ſuffici- 
ent to cover them, with two or three blades of mace, 
and boil them till they are tender ; then take out the 
feet, and ſtrain off the liquor ; lay a thin ſheet of puff- 
paſte at the bottom and round the edge of x deep diſh, 
then pick the fleſh off the bones and lay half of it in, 
ſtew half a pound of currants clean waſhed and picked, 
and half a pound of raiſins ſtoned over it, lay on the reſt 
of the meat, ſkim the liquor, and ſweeten as much of it 
as will nearly fill the pie, with half a pint of white wine, 
and pour it into the diſh ; put on a lid of good puff- 9 
ornament the top, and bake it one hour and a half. 

| Calf 's Head Pie. 

Take a fine calf 's head, and lay it in water to ſoak 
out the blood, waſh it clean, and boil it till it is tender; 
then take it up, and let it ſtand till it is cold ; cut the 
meat from the bones as whole as you can, take out the 
eyes, the palate, and tongue, ſkin them, cut them in 
ſhoes, and cut the eyes in two; lay a paſte round the 
edge of the diſh, put the meat in, with the eyes round 
it, and the tongue and palate to fill up the hollow places; 
aſon it with pepper and ſalt, pour in a little of the li- 
quor it was boiled in, put a thin puff-paſte over it, and 
bake it one hour and a half. In the mean time, have a 
pint of good broyyn cullis, with a few truffles and morels, 
and muſhrooms ſtewed in it; boil the brains, cut them 


dripping of a nice brown, and put them on a fieve to 
drain; boil fix eggs hard, and take out the yolks z when 
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into ſquare pieces, dip them in batter, fry them in beef- 


the pie is done take off the lid, pour the cullis in, put 
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the brains and the yolks of eggs over it, and ſend it © 

table hot without the hd. You may put in as many dif 

ferent things as you pleaſe, but take care to cut the ld 

within the rim of the diſh, 
Suan Pie. 

Take a ſwan, ſkin, draw, and bone it as whole x 
you can, and put it into a deep earthen pan; put half; 
pint of white wine inte a ſtew- pan, with the ſame quan. 
tity of vinegar, an onion, fix bay leaves, a few clove, 
mace, and all-ſpice, a clove or two of garlick, give it 
boil, pour it over the ſwan, and let it lie all night ; bore 
a gooſe and a fowl, and make the following force-meat; 
take the fleſh of a fowl, half a pound of lean veal, the 
fame quantity of fat bacon, and a pound of beef. ſues 
chop them, and beat them well in a mortar ; add a hand: 
ful of parſley, ſome ſweet herbs, a little lemon · peel, and 
fix ſhallots chopped very fine, and the crumb of a penny 
loaf, beat all well together, ſeaſon it with beaten mace, 
nutmeg, pepper, a little Cayan and ſalt, and mix it i 
with the yolks of four eggs; lay the ſwan on the dreſſa, 
cut it down the back, put a ho of force-meat in th 
inſide, cut the gooſe down the back, and lay it with the 
| breaſt downwards in the inſide of the ſwan, and lay 
layer of force - meat in the inſide of the gooſe, fill the ir 
ſide of the fowl with force-meat, and put it into the 
gooſe, cloſe them together as well as you can; cal 
the giblets of the ſwan, cut them in pieces, and bal 
them for two hours in water ſufficient to ſtew them, wit 
a few cloves and mace and a bundle of ſweet herbs; 
make a peck of flour with four pounds of butter into1 
paſte, as directed in the beginning of this chapter, cn 
off a piece for the lid and ornaments, raiſe it as highs 

ou can, and long enough to hold the ſwan, ſeaſon tit 
inſide with beaten mace, pepper and ſalt, then put tl 
ſwan, with the giblets all round it, ſeaſon it with mact 
pepper and ſalt, put half a pound of butter over it, thi 
Put on the lid, rub it all over with the. yolk of an eg 


and ornament the ſides as well as you can with w_ 
| 0 
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Lc, put it into a well;heated oven, and bake it ſeven 
ours) In the mean time, take the bones of the ſwan, 
ooſe and fowl, and boil them up with the liquor the 
blets were ſtewed in till it is rich and good, ſeaſon it | 
ith pepper and ſalt, ſtrain it off, (kim it clean, and one f 
our before your pie is done 8 in the liquor, but take 0 
re you do not fill it too full; when it is taken out of . 
he oven, take off the lid, ſkim off the fat, and ſend it 
> table hot. If you want to have it cold let it ſtand; 
hen put ſavory jelly all over the top, and model a ſwan 
butter and put on; if you cannot model one, buy one 
hat is made with wax and put on? It will be better to 


dale it over- night, as there is a great deal of work in it, 4 

ict, the paſte will land the better: b 
* Yorkſhire Chriſimas Pie. 0 
Take a fine large turkey, a gooſe, a large fowl, a par- - 


doe, and a pigeon, and bone them all nicely; beat 1 
lf an ounce of mace, half an ounce of nutmegs, a 


a 
w rter of an ounce of cloves, half an ounce of white y 
yer ground, and two large ſpoonfuls of ſalt, all mix- 6 
1 the WP together ; open all the fowls down the back, lay the ; 
ey on the dreſſer, ſeaſon it in the infide, lay the 


joſe breaſt downwards in the turkey, then ſeaſon the 4 
joſe, put in the fowl the ſacze way, then the partridge, 3 


o the es tbe pigeon, cloſe them together, to make them look + 
c e a whole turkey, as well as you can; caſe and bone [ 
4 bel re, and cut it in pieces, with fix woodcocks, moor f 
with re, or ſmall wild fowl all boned ; make a buſhel of p 

4 


ur with ten pounds of butter into a paſte, as directed, 
ke the bottom and ſides very thick, and raiſe it as 
Mas you can, put in ſome ſeaſoning, then lay in the 
key, &c. breaſt uppermoſt, lay the hare on one ſide, 
i the woodcocks, moor-game, or wild-fowl, on the 
er ſide, ſprinkle ſeaſoning over all, put fouf pounds 
mac baer on the top, lay on a tlück lid, ornament the 
es and top, but firſt rub it over with the yolk of an 
_ 2 put oper over ic 2 32 hot oven for ſix 
leave n; let it ſtand till it is c re you cut · ĩt 
will keep a good while. | * . WG 
| * 8 
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Gooſe Pie. | 
Boil a ſmall neats tongue till it is tender, peel it, aud 
cut off the root and tip-end; bone a large gooſe and; 
large fowl ; mix half an ounce of beaten mace with! 
ſpoonful of pepper and one of falt, ſeaſon the infide of 
the fowl and gooſe, put the fowl im the gooſe, and th 
tongue in the fowl ; make the Hot paſte with half a peck 
of flour, as directed in the beginning of this chapte, 
raiſe it high, put in the gooſe breaſt uppermoſt, ſprnk 
ſome ſeaſoning on it, lay on half a pound of butter, jy 
on the lid, rubit all over with the yolk of an egg, om. 
ment the ſides and top, ang bake it three hours; if it 
to be eat hot, put the bons of the gooſe and fowl im 
a ſauce-pan, with a quart of water, a bundle of fire 
herbs, two blades of mace, a little pepper and ſalt, ul 
ſtew it till it is above half waſted ; then firain it off, a 
one hour before the pie is done take it out, and pu te 
liquor in, and when it is done ſend it to table hot. It 
is to be eat cold, put no liquor in; when it is cold, c 
it in flices acroſs if you pleaſe, put it in a difh and gu- 
niſh it with parfley for a fide-dith for 7 
Turkey Pie with green Truffles. 
Take a turkey and bone it; make a force-meat a k 
lows : take the Bent of a ſhall fowl, a little lean wei 
quarter of a pound of fat bacon, and balf a pound 
beef-ſuet chopped all fine, a little parſſey, ſweet heth 
lemon · peel, and fx ſhallots ſhred five, ſeaſon it vi 
beaten mace, pepper and ſalt, mix it all weff up with! 
yolks of two eggs and put in the infide of the tui 
raiſe a ſhell big enough to hold it, then put in the tu 
We the rind off a dozen large truffles, cut them in! 
ices, and lay them round and over the turkey, fpril 
fome ſeaſoning on it, put a little butter on it, put 00 
Id, rub it all over with the yolk of an egg, ornamett 
on the fide. and top, and bake it three hours; bat 
int of good white cullis ready, and when it is done! 
ff the lid, put in the cullis, give it a ſhake round, 
In the lich, and fend it to table hot ; or it eats ve!) 
Send. I you have no green truffles, you may ps 


MW | - 


hard yolks of eggs, force-meat balls, truffles and morels, 
muſhrooms, aſparagus tops, &c. 


and Chicken Pie. | 
ada Lay a thin paſte round the edge of your diſh, take two 
th 2 chickens, draw and ſinge them, cut them in pieces, put 
Je of one at the bottom of the diſh, and ſeaſon it with pepper 
| the and falt ; have two veal ſweet-breads boiled and cut in 
pet ſlices, a few force-meat balls, truffles and morels, two 
an artichoke bottoms cut in pieces, lay all theſe over the 


chickens, ſeaſon them with pages and falt, then lay the 
other chickens over them, ſeaſon it the ſame, put a lit- 
tle butter on the tap, and half a pint of water in; put a 
good puff-paſte half an inch thick over it, cloſe it, orna- 
ment the top, and bake it two hours; when it is taken 
out put a little good gravy in, and fend it to table hot. 
You may raiſe a cruſt, and put the iogredients in the 
ſame way, bake it the ſame time, and put in a little 


mT Duck Pie. 
Lay a chin paſte round the rim of your diſh ; take two 
ducks and ſcald them clean, cut off the feet, pinions, 
necks and heads with the gizzards, livers and hearta, all 
ſcaled and cleaned, and cut in pieces; pick all the fat 
out of the inſide, and ſeaſon. them with pepper and ſalt 


all round, ſprinkle ſome pepper and ſalt over ahem, put 
a little butter at the top, and put in half a pine of water; 
put a good puff-paſte an, cloſe it, ornament me top, and 
bake it two hours; when it is taken om of the oven, 
pour in a little good r. nl ſend it to table hot. 


con; Pie 6 E 

Lay a thin ſheet a round the rim and fides of a 
deep diſh, ſprinkle a little pepper and ſalt on the bottom, 
and put in a thin beef-ſteak ; pick, draw, and finge fix 
Igeons, waſh them clean, cut off the feet; and ſtick the 
s into the fides, ſeaſon the inſides with pepper and 

t, put a little butter in the inſide of every one, put- 
them in the diſh breaſt upwards, and the neck<ods next 
the tim of the diſh, put the gizzards. between-them,. 


— 


inſde and aut, lay them in your diſh, wiah the giblets 


ſprinkle 
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ſprinkle ſome pepper and ſalt over them, and put in a 
gill of water; lay a very thin ſheet of paſte before it is 
puff*d over them, and with a bruſh wet the paſte all 
over, then put a ſheet of puff-paſte half an inch thick 
over that, cloſe it, rub it over with the yolk of an egg, 
' ornament the top, ſtick the feet in, and bake it nicely; 
when it is taken out put in ſome good gravy, and ſend 
it to table hot. —You may put in the yolks of fix hard 
eggs, or leave out the beef-ſteak, if you think proper, 
Pigeon Pie raifed, 
Make a raiſed paſte with a quarter of a peck of flour 
and one pound of butter, as directed in the beginning of 
this chapter, and raiſe it up high; pick, draw, and finge 
fix pigeons, waſh them clean, cut off the feet and pini- 
ons, ſeaſon the inſides with pepper and falt, and lay them 
in, with the yolks of fix hard eggs, the pinions and giz- 
zards cut in two over them, ſeaſon them with pepper and 
falt, and put a quarter of a pound of batter on the top; 
put on the lid, rub it all over with the yolk of an egg, 
ornament-the ſides and top with leaves, &c. and bake it 
two hours; when it is taken out of the oven take off the 
lid, fill it full of good gravy, put the lid on again, and 
ſend it to table hot. 
Giblet Pie. 


Take two pair of young gooſe giblets, ſcalded and 
waſhed clean, and cut them in pieces the ſame as for 
ſtewing or ſoup ; lay a thin paſte round the rim of your 
diſh, *put in your giblets, ſeaſon them with pepper and 
ſalt, put a little butter on them, and put in a gill of ws 
ter; put a puff-paſte half an inch thick over them, cloſe 
it, rub ĩt over with the yolk of an egg, ornament the top, 
and bake it two hours in a good oven ; when it is taken 
out put ſome good gravy in, and ſend it up hot. 

When your giblets begin to get hard put them in a 
fauce-pan, cover them with water, ſtew them till they are 
tender, and let them ſtand till they are cold before you 
put them in the pie. Some put a thin beef-ſteak at the 
bottom, and ſome thin lamb-chops, but in that caſe you 
may do as you think proper. 125 
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Rabbit Pie. 

Take two young rabbits and cut them in pieces; lay 
thin ſheet of paſte round the rim of your diſh, put 
"me thin ſlices of veal at the bottom, ſeaſon them with 
epper and ſalt, then put in the rabbits, ſeaſon them 
ith pepper and falt, put in ſome truffles and mo- 
ls well waſhed, artichoke bottoms cut in pieces, chop 
handful of parſley and ſtrew over, and put in a gill of 
ater ; put à good puff-paſte half an inch thick over 
em, cloſe it, rub it over with the yolk of an egg, or- b 
ament the top with leaves cut in paſte, and bake it two f 
ours; when it is taken out of the oven put in ſome good 4 
al gravy, and ſend it to table hot. | | 
—_ 77 
Make a hot paſte with half a peck of flour and butter, 

directed in the beginning of this chapter, and raiſe it 


| high ; make a good veal force-meat, bruiſe in the li- 
; r of the hare, and put it all round the inſide of the 4 
„ ; caſe and bone a large hare, cut it in pieces, ſeaſon | 
t vith pepper, ſalt, and grated nutmeg, put it in as ſnug 
e you can, lay a little butter on the top, put on the lid, | 
d d it over with the yolk of an egg, ornament the ſides | 
d top, and bake it three hours; put the bones of the F 
re into a ſtew-pan, with a pint and a half of gravy, 1 
nd f a pint of red wine, ſome r and ſalt, and ſtew ö 
for or one hour; then ſtrain it off, and due hour before 4 
our pie is done, take it out and put in the gravy; then F 
and it in again, and when it is done ſend it to table hot. J 
wa- Patty Gou de You. | | 
loſe Mix a pound of butter with a quarter of a peck of 
'0Þ „ make half of it into a ſtiff paſte with cold water, 
en 


rk it well with your hands, and roll it out; take a 
or copper patty-pan, ſprinkle ſome flour on it, and 
the paſte on; mix the other half with cold water, 
not ſo (tiff, and puff it; cut ſome thin flices off a leg 
real and lay over the bottom paſte, ſeaſon them with 
er and ſalt, cut a chicken into joints and lay on the | 
+ lay a'yeal ſweet-bread cut in ſlices, two artichoke 
| bottoms 


> 
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bottoms cut in pieces, an ox-palate boiled tender and on 
in pieces, a dozen ſmall forge-meat balls, the ſame of 
ege-balls, a few truffles and morels waſhed well in warm 
water, a few freſh muſhrooms ſtewed a little, and fon: 
aſparagus heads bojled, over the chicken, ſeaſon it wit 
Fre, and ſalt, grate on half a nutmeg, chop two ſſa 

ts fine and put over it, then lay thin flices of veal or 
all; roll the puff-paſte out and lay on it, cloſe it, rub; 
over with the yolk of an egg, ornament the top, a 
bake it in a moderate oven two hours; have a pint d 
white cullis ready againſt itis taken out of the oven, ther 
lip it out of the patty-pan iato the diſh, take off the lid 


raiſe up the veal, and pour the cullis in; put the lid a 
again, and ſend it up hot. Take care to leave half a th 
inch round the rim to cloſe in the upper cruſt. * 
| Gou de Vou Pie * 

Malt be raiſed, and the ſume ingredients put in, . _- 


the ſame manner as the above, only it will take mor 
baking ; and put cullis in the ſame way. 
Beef Steal Patty. 

- Sprinkle ſome flour on a tin or copper patty-pan, u 
a chin ſheet of tart-pafte, as directed in the firlt rec 
far tart-paſtes, and put on it; take rump- ſteaks cut it 
thin and in ſwall pieces, ſeaſon. them with pepper u 
falt, and fill your patty ; lay a good puff-paſte modem 
ly thick ayer it, cloſe it, rub it over with the yolł d 
egg, ornament the top, and bake it one hour and 2 
in a moderate oven; then take it out, lip it into aW 
all it wich good brown gravy, and ſend it to table ba 
| Sæuees bræud Patiy. | 
Sprinkle a little flour on a patty-pan, lay on at 
ſheet of tart· paſte as above for beef-ſteak patty, u 
ſome veal force · meat, and lay a thin ſheet over the pil 
but leave about half an inch from the edge of your g 
to cloſe on the tap lid; have two veal ſweet · breads b 
od, cut them in chin ſlices, and put on the force -m 
ſome lambs ſtones ſkinned and cut in two, a few tu 
aud morels, ſome freſh muſhrooms cut ſmall, one 
choke bottom cut in ſmall pieces, and a few aſpart 
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tops boiled tender, lay them over the ſweet · breads, with 
a few force · meat and egg · balls, ſeaſon them with pepper 
and ſalt, and grate on a little nutmeg; put a good puff- 
paſte at che tap, cloſe it, rub it over with the yolk of an 
egg, ornament the top, and bake it one hour in a mo» 
derate oven ; then take it out, {lip it into a diſh, take 
off the top, fill it with white cullis or beſhemel, put on 
the cover, and ſend it up hot. | 
 Perigord Pie. 
Take three brace of partridges, pick, draw, and finge 
them, truſs tbem like a fowl to boil, dip the breaſts into 
hot water, and then Jard them with bacon ; beat a pound 
of fat bacon in a mortar, ſcald the livers, and bruiſe 
them, mix them with the bacon, and put half into the 
ioſide of the partridges ; chop ſome parſſey, ſweet herbs, 
and lemon- peel fine, and a few leaves, mix them 
with ſome beaten mace, nutmeg, pepper and falt; ruſe 
half a peck of flour made into a paſte, as directed in the 
beginning of this chapter, put the other half of the bacon 
aud livers over the bottom, ſprinkle half the berbs over 
it, then lay in the partridges, and ſprinkle the reft of the 
herbs over them ; pare half a dozen freſh truffles; and 
cut them in thin ſlices, half a pint of freſh muſhrooms 
chopped fine, fix ſhallots chopped, and put over them; 
put little bits of butter bere and there between them; 
and a little Fat bacon cut fine, and put a layer of fat ba- 
eon over all; put on the lid, rub the pie all over with 
the yolk of an egg, ornament the ſides and the top, and 
bake it three hours; take ſome good grayy that will 
jelly, boil fix” bay leaves in it for a few minutes, then 
take out the leaves; when the pie is taken out of the oven 
take off the lid and the bacon, put in the gravy, and as 
the fat riſes Mim is off, (for by putting in the gravy you 
can ſkim the fat off better than otherwiſe) put on the lid, 
and ſend it to table bot. If you want it cala, let it ſtand 
vnh the lid on; then take off the lid, and put ſome ſa- 
wry jelly over the top, or ſend it with the lid on only. 
e tae Little Mutton Pies. ed 
Raiſe half a dozen fmall pies as high as you can, cut 
the 


77 
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the meat off a loin of mutton from the bones, and almoſſ 


all the fat, cut it in little pieces, ſeaſon it with pepper I 4 
and ſalt, fill your pies, put on the lids, and bake them ; ct 
make a gravy from the bones ; when they are taken out * 
of the oven fill them with gravy, then put them in a diſh oa 
and ſend them up hot. Pork pies are made in the ſame 2 
manner. You may make large ones the ſame way. - 
8 Turbot Pie. 

Gut, gill, and waſh a middle-fized turbot, half boi] [ 
it, and take the fleſh from the bones as whole as you Ps 
can ; put a thin paſte round the edge of the diſh, ſeaſon * 
the turbot with beaten cloves, mace, pper and falt 5 
ſome parſley and ſweet herbs ſhred fine, lay it in the dif, * 
with fix yolks of hard eggs, put a pound of butter at the A 
top; and alittle of the . it was boiled in; put: ihe 
good puft-paſte over it, cloſe it, rub it over with the yolk nd | 

of an egg, ornament the top, and bake it one hour and a as 
half; when it is done ſend it up hot to table, It eau wy: 

ery well cold. * 
* g Salmon Pie. 5 6 = 

Take four pounds of the middle part of a falmon Fx 
ſcale it, cut the bone out, cut it in thin ſlices, ſeaſon ths 
them with beaten cloves, mace, pepper and falt ; lay: WM. 1th 
thin paſte all over the diſh, put ſome butter over the paſte, It | 
then a layer of ſalmon, then a little butter, and fo on, Is 
till it is full, and put butter at the top; boil a fine ben id it 
lobſter, pick out the meat, chop it fi e with the ſpawn, 
and ſprinkle over it; then put an a good puff. paſte, clok Tak: 
it, rub it over with the yolk of an egg, ornament the 70 
top, and bake it two hours in a well-heated. oven; {cad Mel off 
it to table hot or cold. | e ca 

893 Salt Fiſh Pie. BY © et h 

Take half of a fine ſalt-fiſh, trim it, and lay it in vr oed 27 
ter all night; the next morning waſh it well, put it 0 d he 
the fire in a Kettle of water, and boil it till it is tender; th pe; 
then take it out and put it into a diſh, take the ſcin of We, po 
pick the meat from the bones, and mince it ſmall, take hy a 


. "4s . * ® nd 

the crumb of a penny French roll, cut it in flices, 2 the ca 
boil it up with a quart of new-milk ; break the bread * o balls 

, « F 0 5 SW, * 4 4 > 


ew | 


6ne with the back of a ſpoon, put in your minced falt- | 
f{h, a pound of melted butter, a handful of parſley ſhred | 
fine, half a nutmeg grated, a little beaten pepper, and 

a large ſpoonful of muſtard, and mix them altogether ; 

hy a thin puff-paſte all over the diſh, put in the ingre- 
dients, cover it with a thin puff-paſte, bake it one hour, 7 
and ſend it to table hot. | 


* = 1 Wo - 
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| Sole Pie. p 
Lay a thin paſte all over the bottom of your diſh ; | 
l take two pounds of eels, ſkin, gut and waſh them clean, ; 
X and boil them till they are tender, pick all the meat clean 
, tom the bones, and mince it ſine, mix it with a few ; 
. rumbs of bread, ſome parſley and lemon-peel ſhred ſ 


ne, an anchovy boned and chopped ſmall, ſome grated 
utmeg, pepper and ſalt, a quarter of a pound of butter, : 
od lay it over the paſte ; cut the fleſh off a pair of large k 
oles, or three pair of ſmall ones, clean from the bones 7 
nd fins, (but take care to ſcald the ſkin of them) ſeaſon | 
with nutmeg, pepper and fait, lay it on the force- meat, 
nd put on a little butter; put the bones of the eels and 

e ſoles into the liquor the eels were boiled in, with a 
tle mace and ſalt, boil it till it is reduced to half a pint, 
nd then ſtrain. it off; let it ſtand till it is cold, and then 
ut it in your pie; put a puff-paſte on it, cloſe it, orna- 
ent the top, bake it two hours in a moderate oven, and 
nd it to table hot. 


— 
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| Carp Pie. 
Take a brace of carp, ſcale, gut, and waſh them 
ean ; clean two eels, and boil them till they are tender, 
> off all the meat, and mince it fine, with the roe of 
e carp, a handful of bread-crumbs, a little parſley, 
tet herbs, and lemon-peel ſhred fine, an anchovy 
ned and chopped fine, half a pint of oyſters blanched, 
the yolks of three hard eggs chopped fine; feaſon it 
th pepper, ſalt, and grated nutmeg, mix it up/ with 


10 4 f a pound of butter, and fill the belly of the carp with 
„ 1 lay a thin paſte over the bottom of the diſh;/ and put 
„ "OY tbe carp ; (if you have any force-meat left, make it 


balls and put round the carp) put the 3 
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eels into the liquor they were boiled in, with a few clove 
and mace, whole pepper, an onion, a bundle of ſweet 
herbs, and an anchovy, boil it till it is reduced to half 
a pint, ſtrain it off, and put it in the ſauce-pan again, 
with a gill of white wine, a piece of butter as big az ; 
hen's egg, mixed with a little flour; boil it up, let i 
ſtand till it is cold, and then put it in the pie; put: 
good puff-paſte half an inch thick over it, and bake i 
two hours; when it is taken out of the oven, if there i 
not liquor enough fill it up with ſome fiſh gravy, aid 
fend it hot to table. 
— 0 Tench and Eel Pie. | 
Scale, gut, and waſh a brace of tench, and cut of 
the fins; ſkin, gut, and waſh. two fine eels, and cu 
them in pieces two inches long, ſeaſon both tench ad 
eels with beaten cloves, mace, nutmeg, pepper, and {al, 
a little parſley and lemon-peel ſhred fine; lay: a thin pals 
round the edge of the diſh, put in the tench, and ed 
round them, ſtrew the rcit of the ſeaſoning that is | 
over them, put on half a pound of butter, and half 
pint of white wine in it; put a good puft-palte over! 
cloſe it, bake it two hours in a moderate oven, and f 
it up hot. po | - 
| Eel Pie. 

Skin and gut as many eels as you want, waſh the 
clean, and cut them in pieces about two inches long, f 
ſon them with þeaten mace, pepper and ſalt; lay atk 
- paſte round the edge of your diſh, put on a little but 
and half 611 the diſh with water; put on a ſheet of gu 
puff · paſte, cloſe it, and hake it. You may raiſe a cm 
and put in the eels the lame way, only leave out 
water, and when it is haked put in a little fifth gravy: 
| _ Flounder Pie. 

Take Gx or eight large flounders, gut and waſh tht 
dry them with a cloth, and cut all the meat fron lh 

bones and fins : lay a thin paſte over the bottom of em, ta 
diſh, ꝓut ſome butter over it, lay on the fiſh, and ſaf 
it with beatan mace, pepper and ſalt; put the bones! 
pint af water, with a little horſeradiſh, pariley, le 
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„e becl, 2 cruſt of bread, a ligtle falt, and a gill of white 
veel vine, boil it till it is reduced to half a pint, ſtrain it, 


bal 0d when it is cold put it into the pie; put a puff-paſte 


ain, A over it, bake it one hour and a half, and ſend it to table 
as 4 hot. 


et i Herring Pie. 
ut 4 Take fix large berrings, ſcale, gut, and waſh them 
Ke it clean, cut off the heads, fins, and tails ; lay a thin cruſt 


er the bottom of the diſk, put a little butter on it, lay 
jo your herrings, ſeaſon them with beaten mace, pepper 
and ſalt ; pare and core fix large apples, cut them in 
ſlices, and lay over the her1ings ; peel fix large onions, 
ut them in ſlices and put over, put a little butter at the 
op, and put in a little water; lay a good puff - paſte over, 
loſe it, and bake it one hour and a half. 
f Lobſter Pie. 

Take three large lobſters and boil them, take 

neat out of the tails whole, cut each of them in four 
eces long-ways, take out the ſpawn and the meat of 
te claws, beat it well in a mortar, with the crumb of a 
ll rubbed through a fine cullender, ſeaſon it with mace, 
zpper and ſalt, two ſpoonfuls of vinegar, and a little 
achovy liquor, melt half a pound of freſh butter and 
t in, and mix it all up with the yolks of two gps z 
jy 2 thin ſhe*t of paſte over the bottom of the diſh, lay 


alt of the force · meat on, then lay on the tails, ſprinkle 
y 2 0 little pepper and ſalt on, and put on the remainder of 
bare force-meat, put on a puff-paſte, cloſe it, and bake it 
hour in a moderate oven. 
acid Muſele Pie. ; 
out Wl Take half a peck of muſcles, waſh them well in à pail 


vater with a birch-broom, put them into a pail of 
10g-water and falt for one hour, then waſh them out, 
: them into a ſauce-pan, cover them cloſe, and ſtew 
em till they are all open; then ſtrain the liquor from 
Mm, take them out of the ſhells, pick out the beards, 
l waſh them well; put them into a ſtew-pan, with as 
ch of the liquor as will cover them, a little beaten. 
ce, a piece of butter mixed with flour, as] 
cr 
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crimbs'& bread, and a glaſs of white wine ; ſtew then 


a few minutes, and let them ſtand till they are cold; l cl 
a thin ſheet of paſte over the bottom of the diſh, put in pa 
the muſcles, put on a thin puff-paſte, cloſe it, and bake mc 
it half an hour. You may make an oyſter or cockle. pi if 
the ſame way. | anc 

14 Fiſh Paſties the Italian Way. 

1 | Take a quarter of a peck of flour, and make it int 

i paſte with ſweet oil, work it well with your hands, and 

+9 roll it out; take a large ſlice of ſalmon, ſcale it, cut i 


from the bone, and dip it in ſweet oil ; chop an onion, 
a clove of garlick, and ſome parſley fine, mix them with 
a little beaten mace, pepper and ſalt, ſtrew it over the 
ſalmon, lay it in the paſte, and make it up in the ſhape 
of a ſlice of ſalmon ; butter a ſheet of writing paper and 
put on it, and bake it one hour. It eats beſt cold, and 
will keep for a month. Any kind of fiſh may be treated 
in the ſame manner. > 
Mince-meat. a 
Take fourteen pounds of good beef-ſuet, pick it clas 
from the ſkins, and chop it very fine, four pounds of the 
beſt tender double tripe, take out the fat, wipe it dry 
with a cloth, and chop it fine; pare and core as mat 
Holland pippins or pearmain apples as will weigh fou 
pounds, and chop them fine, then chop theſe three arts 
cles well together ; have fourteen pounds of currant 
well waſhed and picked, and dry them well in a cloth, 
four pounds of jar raifins ſtoned and chopped fine, three 
pounds and a half of moiſt ſugar well bruiſed with a rol 
ing-pin, half an ounce, of ginger, the ſame of mace, 1 
quarter of an ounce of cloves, the ſame of cinnamon and 
nutmeg, dry them well, pound them fine, and ſift then 
through a fine ſieve, the peeling of four lemons choppet 
very fine, half a pound of candied citron, the fame quat 
tity of candied orange and lemon-peel cut in thin fl 
then with your hands mix all the ingredients together fo 
a quarter of an hour, then put in a pint of French brandy 
the ſame of mountain wine, and half a pint of good en 
verfuice, mix it all well; have a dry cold earthen-pal 
$a K we 


well glazed in the inſide, put the mince-meat down 


pan, put it in a Cool, dry place, and it will keep fix 
months, Tt will keep good to the Eaſt or Welt Indies, 
if you put it down very cloſe into two- quart gallipots, 
and add a little mare brandy, render ſome mutton-ſuet 
and put over, tie it over with a bladder, and leather 
over that; when you want to uſe it ſlir it well up from · 
he bottom, as all the goodneſs ſettles there ; and when 
you bave kept it ſome time put a little more brandy and 

erjuice to it. * 

By the ſame rules you may make more or leſs, as you 
leaſe, | | 
Make a good puff-paſte, roll the bottoms out thin, 
pour your patty-pans well, lay on the paſte, and accord- 
2 to their ſize put in the mince-meat ; put a puff-paſte 
pll:d thin over them, cloſe it as light as you can, and 
ver uſe. any water to wet the paſte when you cloſe it. 
| you make it in a diſh, Jay a thin puff-paſte over the 
tom, put in the mince-meat, put on the lid, and bake 
in rather a ſlack oven, 

Lent Mince Pie. 

Boil fix eggs hard, chop them fine, pare and core 
ere large pippins, and chop them fine, a pound of 
ſins of the ſun ſtoned and chopped fine, a pound of 
rants waſhed' and picked clean and rubbed well in a 
th, a quarter of a pound of moiſt ſugar bruifed, an 
ice each of candied citron, lemon, and orange-peel 
ine, a quarter of an ounce of cloves and mace beat 
a little grated ginger and nutmeg, mix all well to- 
er with a gill of brandy and one of fack ; lay a thin 
et of puff-paſte at the bottom of the diſh, put in the 
ce · meat, ſqueeze in the juice of a Seville orange, put 
in puff paſte over, and bake it one hour. You may 
ke it into ſmall pies in patty-pans, to turn out the ſame 


yas the other, | 
Florendine Peal. 


| line, chop a little parſley, ſweet herbs, and __ 
| Pee 


cloſe, put a ſheet of paper over it, tie another over the 


ake two veal kidnies, fat and all, and mince them 


” 
' 
: 
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el very fine, four or five yolks of hard eggs chopped 
fine, Tabel with beaten — mace, — 
ſalt, a handful of breadcrumbs, two pippins pared and 
chopped fine, one ounce of candied Temon-peel cut ſmall 
a Rttle ſack and orange-flower water, beat up four eppy 
well, and mix the ingredients well together; lay a pif 
paſte round the edge of the difh, and a very thin eich, 
at the bottom; cover it with another ſheet of puff. paſe Wo? by 
ornament the top as you fancy, bake it in a flack ore, iP"! fo 
ſpriakle vdwder-ſofht at the top, and ſend it to tabl 3 
hot. ith a 
IF Cheeſe Curd Florendine. hen 
; Take a pound of almonds, put them in boiling- wat: . an 
take off the ſkins, and beat them in a mortar, with 2H nam 
tle roſe-water to keep them from oiliog ; break e it 
pounds of cheeſe-curd well with your hands, put it ck. 
the almonds, and beat them well together, waſh and pt 


beat 

ort 

dith, 
and 
L. 


half a pound of currants clean and put in; ſtew a l Brea 
ſpinach, ſqueeze it = Sew two plates, chop it in"! the 
and ſweeten it to your palate, grate in half a nume roms 


and mix it well together; lay a thin puff-paſte ud a qu 
bottom of the diſh, and a thick one round the rim, of 
put in the ingredients ; roll out ſome puff-paſte, and e wit! 
it out in ſlips as thick as a gooſe's quill, put it acroſs ug on 
_ acroſs, to make it look like checquers, ſprinkle a lit bl half 
powder-ſugar over it, and bake it half an hour, 
Florendine of Apples and Oranges. 

Take fix fine Seville oranges, cut them in two, ſqu 
out the juice, ſtrain it through a ſieve, and fave it 
vered over, take out the 4 and lay them in ul 
twenty-four hours, ſhift them three or four times, 
boil them in three or four different waters till they 
tender; then drain them from the water, put the jo 
with two pounds of lump-ſugar, into a ſtew-pan, 
them in, and boil them to a ſyrup, but take care 4 
do not ſtick to the pan, then put them away in gal 
for uſe; when you uſe them, pare and core twelve 
pins, quarter * 22th put them into a ſtew-pan, 
little water and ſugar, boil them till they are ſoſt, 
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beat them with a ſpoon z when they are cold ſlice two 
orziges imo them; lay's puff-paſte round the edge of the 
dich, put them in, ſtring them at the top as the above, 
aud bake them Half an hour. . 
Dort de Why: 

Lay n thick ſheet of puff-paſte' round the rim of your 
iſh, then put in a layer of Naples biſcuit, then a layer 
of butter and beef-marrow cut in flices, thend ayer of 
|| forts of candied ſweet-meats cut in thin ſſires, and ſo 
on till the diſh is full; then boil a quart of cream or mill 
ith a ſlick of cinnamon, and ſweeten it to your palate”; 
when it is cold, beat up four eggs, and mix well with 
, and a ſpoonful of orange-flower water ; take out the 
innamon, pour it over the remainder in the diff, and 
ake it half an hour in a moderate oven, bur not toe 


ack, 
- Artichoke Ne 

Break twelve artichokes from the ſtalls, waſh and 
il them, pull off all the leaves and chokes from the 
dtoms ; lay a puff-paſte over the bottom of your 'difh, 
ad a quarter of a pound of freſh butter on it, then lay 
row of artichokes, mix a quarter of an ourice of beaten 
ace with a ſpoonful of pepper and ſalt, ſtrew more ſea- 
ning on, put a quarter of a pound of butter at the top, 
pil half an ounce of truffles and morels in a gill of wa- 
pour the water into the pie, cut the trufffes and mo- 
ls very ſmall and ſprinkle over it, put in the yolks of 
elve hard eggs with a knife, take the pulp off the bot- 
of the leaves, make it into round balls, and put 
m in, pour in a gill of white wine, cover your pie 
da thin puff-paſte, and bake it; when the cruſt is 
le the pie is enough. | 
Boil three pounds of middle-fized potatoes, and peel 
n; put a thin pafte over the bottom of your diſh, put 
e butter on that, cut your potatoes in ſlices and lay 
chop ix hard eggs and ſtrew over them, grate a nut- 
over all, ſprinkle om a fyoonful of ſalt, a tea · ſpoon- 
of pepper, and put in half a pint of white wine; lay 
i thi puff paſte, cloſe it, and bake it half an dor, 

91 
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RR Dai Pie... 
Pare a pound of potatoes, flice them thin, peel aboy 
a pound of large onions, and flice them, pare the ſame 
quantity of apples, core and ſlice them likewiſe, boil ſx 
eggs hard, take off the ſhells, and cut them in ſlices; 
lay a thin ſheet of puff-paſte over the bottom of the dig, 
put on a quarter of a pound of freſh butter, mix a qu 
ter of an ounce of beaten mack, a tea-ſpoonful of pepe 
and three of ſalt, ſtrew ſome over the butter, then lai 
a layer of potatoes, a layer of onions, a layer of apple, 
and one of eggs, ſtrew ſome ſeaſoning on, and fo on til 
all the ingredients are in; ſtrew the remainder of de 
ſeaſoning on the top, put on a quarter pf a pound of bu 
ter, and pour in half a pint of white wide; pat athy 
puff paſte over it, and bake it one hour and a half. 
Skirret Pie. | 
Take two or three pounds of ſkirret-roots, waſh th 
clean, and boil them till they are tender, peel and tis 
them; lay a chin paſte round the rim and ſides of n 
diſh, put in the fkirrets to half a pint of cream or ne 
milk, beat up one egg well with a little nutmeg, beat 
mace and falt, and pour in as much as the diſh will hol 
put on a thin puff- paſte, and bgke it half an hour. — le 
may put in ſix yolks of hard eggs if you like ir. 
+: 4 Savory Egg Pie. 

Boil twelve eggs hard, and chop them fine, a pou 
of beef · ſuet or marrow ſhred fine, the ſame quantity! 
currants well waſhed-and picked, feafon them with 2 

. tle nutmeg and cinnamon beat fine, mix all together, 
two or three ſpoonfuls of cream, a little ſack, a 
ſpoonful of roſe-water ; lay a thin paſte over the 

ut in the ingredients; put a thin puff. paſte over it 
ke it half an hour; when it is done, ſtir in half apt 
of freſh butter, and ſqueeze in the juice 7 a lemon 
n Sweet Egg Pie. 
Boil twelve eggs hard, take off the hells, 200 

them in thin ſlices; lay a thin puff-cruſt over the q 
put in your eggs, with a quarter of a pound of freſh 

ter in little bits amongſt them, throw half a pou# 
currants well waſhed and picked over thy eggs; 


4 
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eat up four eggs well with half a pint of white wine, 
rate in half a nutmeg, make it pretty ſweet with fine 
ugar, and pour it over all; put a thin puff. paſte over it, 
loſe it, and bake it half an hour, or till the cruſt is 


4 Green Coddling Pie. 

Take two dozen fine green coddlings, lay ſome vine 
r cabbage leaves at the bottom of a ſtew-pan, put in the 
oddlings, and cover them with ſpring-water, lay leaves 
ver them, put them on the fire, and coddle them till 
ie ſkins will peel off, but mind they do not break; 
row them into cold water, peel off the ſkins, cut them 
quarters, and take out the cores ; lay ſome vine leaves 
the bottom of the ſtew-pan, put in the coddlings, 
ver them with ſpring-water, then with leaves, and ſet 
em at a diſtance from the fire till they are quite hot; 
en put them away all night in a cold 2 and the 
xt morning they will be as green as graſs ; take them 
t of the liquor, lay a thin paſte round the edge of the 
, put them in, chop ſome lemon-peel very fine and 
inkle over them, put half a pound of moiſt ſugar on» 
m, put a little of the liquor in; lay a thin puft-paſte 
er, and bake it in a moderate oven ; when it is taken 
t cut off the lid, cut it in three-corner pieces, and lay 
round the pie, with one corner at the outſide, boil a 
It of cream with a laurel leaf, a little lemon-peel, a- 
of cinnamon, and ſweeten it with lump ſugar to your 
ate; beat up the yolks of four eggs with a little cream, 
un the hot cream to it, and keep it ſtirring over a 
y fire till it is thick, but do not let it boil, as that will 
dle it, rake it off, and keep it ſtirring till it is nearly 
u; then put it over the pie, and when the pie is quite 


end it to table. 

Apple Pie. 
are, quarter, and core as many large apples as you 
| want; lay a thin paſte round the edge of the diſh, 
a little ſugar at the bottom, and lay in your apples, 
= {ome lemon- peel fine and ſtrew over them, put in 
(i quince marmalade in little bits on, then more ſugar, 


Q 8 put 
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put a little water in the diſh, put a puff-paſte over, cio 
it, and bake it nicely ; when it is taken out cut off tþ 
lid, bruiſe the apples well, ſtir in a piece of butter, a 
ſend it to table hot; or you may may ſend it withox 
the butter. If you chuſe it cold, make a cream t 
+ fame as for green coddling pie, and treat it in the (ay 


Manner, 
3 Gooſeberry Pie. 

Lay a thin paſte round the rim of your diſh, pu; 
little ſugar at the bottom, pick your gooſeberries, aui 
it is rainy weather, or they are duſty, waſh them, ul 
lay them in, put ſugar over them, put a little water i 
the Giſh, put a nice puff- paſte over them, and bake tha 
in a moderate oven; let the pie be cold before youſra 
it to table; or if you like it, you may cream it the ſax 
as a green coddling pie. 

Currrant and Raſberry Pie. 

Lay a thin paſte round the rim of your diſh, px 

little ſugar at the bottom, pick your raſberries, and! 
fill the diſh, pick the currants and lay over the raſbema 
and ſugar over them, put a ſpoonful of water in the d 
put a thin puff-paſte lid over, cloſe it, and bake it nici 
when the pie is cold ſend it to table, Currant and dt 
ry pie is made the ſame way. 
. Morella Cberry Pie. 

Lay a thin paſte round the rim of your diſh, pt 
little ſugar at the bottom, pick the ſtalks off the > 
ries, lay them in, with ſugar over them, put a little u 
in the diſh, put on a thin puff-paſte lid, and bake 
hen it is cold ſend it to table. 

All ſorts of plumbs, damſons, and cranberry pits 
made the ſame way. You may ice all theſe fruit| 


| 
b. \ 
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deep, 
In, br 
und lil 
vers, 
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they v 


Roll 
d lay it 
nd pie 
r with 
Ice the 
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in the following manner: beat up the white of an e hot. 

a froth, then with a paſte bruſh rub it. over the cron 

the pie, and ſift fine powder ſugar over it, and juſt Make ab, 

you put it into the oven ſprinkle a little water over i pick ti 

it will catch and burn them. You may leave the ur, wit 

alone, accordipg as the company likes it. lemon. 
, der and 
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PETTIT PATTIES: 


PForce-meat Patites. 


AKE a very light veal force-meat, take little tin 
patty-pans, about the ſize of a tea · cup, but not 
deep, make a rich puff - paſte, roll out the bottoms 
in, butter the patty-pan, roll a piece of force- meat 
und like a ball, put it in, roll ſome more puff · paſte for 
vers, put them on, rub them over with the yolk of an 
b, and bake them of a fine gold colour; put five or 
en in a diſh out of the tin, and ſend them up hot; 4 
they will ſerve for garniſh round large made diſhes. | \ 
Chicken, Turkey, or Veal Patties, | (bh 

Roll out ſome puff-paſte, butter your patty-pans, 
l lay it in them; cut ſome ſtale crumb of bread in 
nd pieces, lay it in, put a paſte over them, rub them 
r with an egg, and bake them, in the mean time 
ice the white part of a chicken, fowl, turkey, or veal, 
ne, put it into a ſtew-pan, with a little veal broth, 
tle lemon-peel ſhred fine, grated nutmeg, pepper and N 
a little cream, and a little butter mixed with flour, # 


it into a ſtew · pan, put it over the fire, and keep it f 

nog till it is thick and ſmooth ; flip the patties into . 
ez diſh, take off the lid, take out the bread, fill them + Y 
it the mince ; put the lid on again, and ſend them to - 
ee hot. Y 
on Fiſh Patties... £4 


Lake about a pound of any kind of freſh fiſh, boil it 
pick the meat from the bones, beat it well in 2 
ar, with half a pound of bread-crumbs, ſome parſley 4 
lemon-peel ſhred fine, ſeaſon it with beaten mace, - = 
er and ſalt; put in a quarter of a pound of freſh = 

Q 2 dutter, 
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butter, mix it up with the yolk of an egg, butter yon 
patty-pans, lay in a thin ſheet of puff-paſte, roll ſony 
of the force-meat round, and put in, put a cover of pub, 
paſte over them, rub them over with the yolk of an egy, 
and bake them of a gold colour. 
Oyſter Patties. © 
Boll a large filver eel, pick the meat from the bong, 
and beat it in a mortar, with a little cloves and max 
and a little mountain wing to moiſten it; blanch & 
large oyſters, and wrap a little force-meat round then, 
put them in the paſte as above, and bake them. Yu 
may make them thus: put a piece of crumb of bref 
between the paſte, as for chicken, &c. patties, ſcald tw 
dozen large oyſters, waſh them clean, and chop then 
but not too ſmall, put them into a ſtew-pan, with a lith 
of the liquor, a glaſs of mountain, ſome grated nutng, 
a piece of butter mixed with flour, put it over the in 
and keep it ſtirring till it is thick 3 when the pan 
are taken out of the oven, take out the bread, puti 
the oyſters, and fend them up hot; or for garniſh row! 
Aſh, &c. | AR; 
Ls. Oyſter Loaves. , | 
The proper oyſter loaves are made by the bias 
baker; but if you cannot get them, take fix ſmall Fread 
rolls raſped, cut a hole in the tops, and pick out 
crumbs, but mind you do not break the cruſt, and 
the loaves or rolls before the fire to criſp ; take as m 
oyſters as you think you will want, ſcald them and fa 
the liquor from them, waſh and beard them, put the 
into a ſtew-pan, ſtrain the liquor from the ſettling 
them, put in a gill of mountain wine, alittle cr 
a piece of butter mixed with flour, a little nutmeg, 
them over the fire, and keep them ſtirring till it is thi 
then put them, ſauce and all, into the loaves, and ſ 
them. to table hot for a ſide - diſn. 
Lbfter Patties. | 
. . Boil a fine large lobſter, pick out all the meat, ml 
it very ſmall, bruiſe the ſpawa fine, ſeaſon it with bea 
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ace, pepper and ſalt, mix it up with a little butter, and 
e yolk of an egg, put it into puff-paſte, as the other 
atties, and bake-them, . 
: Fried Patties. 

Roll out ſome good puff-paſte, about as big as a 
rown-piece, and put either a little veal force-meat, or 
lt into it, turn it over, and cloſe it like an apple puff; 
ve a pan of boiling hot hogs-lard, fry them quick, and 
a fine brown ; put them on a ſieve before the fire to 
ain, and ſend them round made diſhes, fiſh, &c. 


ARTS, TARTLETS, «xv PUFFS. 


N the beginning of this chapter you have proper di- 
reftions for making all ſorts of paſte ; and as it is 
efſary that paſtry of all kinds ſhould be in one chapter, 
ill not be improper to end it with ſmall paſtry. 
hen you uſe rad fruits for tarts, the beſt method 
| be to put them into glaſs party-pans, and cut a cover 
eu of crocant-paſte in any ſhape you p eaſe, bake it on 
n by itſelf, and put it over the fruit in the glaſs, for 
oven ſpoils preſerves, except raſberry jam, When 
make bottled fruits into tarts, ſuth as gooſeberries, 


enware patty-pans, ſweeten them with ſugar, put a 
puff. paſte over them, and ice them. If you make 
waßß and ſugar and a thin cruſt at the top, ice them, and 
them out of the. patty-pans, or looſen them; for if 
out breaking them to pieces ; for apple tarts, you 
pare, quarter, and core the apples, if they are large 


he quarters in two, and put them in with a little 
| lemon- 


ſons, and cranberries, put them into china or 
m in thin patty-pans te turn out, ſprinkle ſome flour. 
the patty-pans, lay a thin tart paſte in, then put in the 
them in a flow oven; and as ſoon as they are done 


let them ſtand to be cold you will not get them out 
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orange tart, ſqueeze in the juice of an orange; i 


Take your green apricots, put ſome vine or ca 


I 


lemon- peel chopped fine, and a little marmalade y 
quinces, with ſugar oven them; or you may put they 
les into a ſauce-pan, witb a little water and a lin 
— fy and boil them till they are tender; take u 
the lemon; peel, bruiſe them bue, and ſweeten them vi 
ſugar ; when they are cold put them into the patty. 
and make them the ſame as bottled fruit, and ice then; 
you may make green goofeberrry, or all ſorts ofr 
fruit, into tarts, ſuch as currants, cherries of all fon; 
plums, damſons, white bullace, apricots, &c. the (a: 
as bottled fruit. 
Orange or Lemon Tarts. 
Take fix large oranges or lemons, rub them ve 
with ſalt, put them in water for two days, with a hab 
ful of ſalt in it; then change them into freſh wi 
every day (without ſalt for a fortnight, then put tha 
into a ſauce-pan of water, and boil them for two ot ua 
hours till they are tender, cut them into half u 
and then three corner-ways, as thin as poſſible; p 
quarter, and core ſix pippins, put them into a ſaucex 
with a pint of water, boil them till they are tender, br 
them ſmooth with a ſpoon, and put the liquor and pi 
to your oranges vr lemons, wirh a pound of fine tug 
and boil all together for a quarter wa hour ; if for 


lemon, the juice of a lemon; put it into gallipots, 
when cold tie paper over them. When you make 
tares, let your china, or other patty-pans be ſmal 
ſhallow, fill them nearly full, and put a thin puff 
over them, ice them, and bake them in a ſlow oral 
the paſte is done, 
Green Apricot Tarts, 


leaves at the bottom of a preſerving-pan, put then 
and cover them with ſpring-water ; put vine or ca 
leaves at the top, put a board or trencher on tha, 
keep them under water, and ſcald them till they 
yellow; then take them out, put them into cold 
a minute, and take them but of the water; the 
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ine or cabbage leaves at the bottom of your preſerving- iy 
an, put them in, and cover them with cold ſpring-water ; { 
at vine or cabbage leaves over them, put them at a good 4 
iſtance from the fire, and let them ſimmer up, but nat ( 
> boil ; put them away all night in the pan and liquor, | 
nd the next morning they will be green ; take them out, 
ut them into another pan. with as much of the liquor 

; will moiſten them, ſweeten them with fine ſugar to 
our palate, give them a boil till the ſugar is melted, 

d when they are cold make them into tarts, in china, 
arthen-ware, or tin patty-pans, with what ſort of paſte 

ou pleaſe, ice them, and bake them in a flow oven till + 
he paſte is done. 


» K-06 


Green Almond Tarts. ; 
Gather the almonds off the tree before they begin to 
ell, and rub off the down with a coarſe cloth; have 


0 

pan of ſpring-water ready to vut them in, as faſt as 

th ey are done ; then put them into a ſkillet, cover them | 

; ith ſpring-water, and put them over the fire at a great ibs 

. iſtance till it ſimmers; change the water twice, and let Fi 
M dem remain in till the laſt; till they begin to be tender; 90 

en take them out, and put them in a clean cloth, with * 


other over them, and gently preſs them, to make 


dem dry; then make a ſyrup with duuble-refined ſugar, 
if t them in, and ſimmer them a few minutes; repeat it | 
„e next day; then put them in a ſtone jar, and cover . 
ke em very cloſe, for if the leaſt air gets to them they  Þ| 


ill turn black; when you uſe them, put them into pat- 
pans, and put either puff or tart paſte over them; ice 
ad bake them in a moderate oven. | 
Rhubarb T arts. LE 
Take the ſtalks off the rhubarb that grows in the | 
rden, peel the ſkin off, and cut them the ſize of a 
doſeberry, put them into china or earthen-ware patty- 
ins, with ſugar over them, and put on a paſte either 
For tart, ice them, and bake them the fame as green 


ey doſeberries, and they will eat like them. 
12 Angelica Tarts. 


Take ſome golden pippins or nonpareils, pare and 
Ire them; take the ſtalks of angelica, peel — 
| | em 
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them into ſmall pieces, an equal quantity of apples and 
angelica; put the apples into epd, with water the 
enough to cover them, with ſome lemon- peel and fine he 
ſugar, boil them gently till they are of a thin ſyryy, pos 
then ſtrain the ſyrup from the apples to the angelicz ſug: 
put it over the fire, let it boil gently for ten minutes; chin 
then put it away to cool; take any ſort of patty. pant, and 
and lay a thin puff-paſte at the bottom, put on a thi 2 
layer of the apples, and then of angelica, till it is fill only 
fill them with ſyrup, ſtring them acroſs with paſte, the fruit 
ſame as turtles, and bake them in a ſlow oven. bake 
[cing for Tarts, 2 

Beat up the white of an egg to a high froth, with; p 
paſte-bruſh put it on the top of the tarts, and fift on then Ska 
fine powder-ſugar ; before you put them in the on — 
ſprinkle a little water over them, Or thus : beat up th ug 
white of an egg to a high froth, and put in two ounces 0 8 
of fine powder-ſugar ; with a wooden ſpoon beat it wil ns 
for a quarter of an hour, then with a knife lay it ven . wh 
thin over the tarts. * x * 
Apple Tartlets. 18 
Pare, quarter, and core ſix pippins, put them into; iſ. © 
fauce-pan, with a little water and lemon-peel, and bai 
them gently till they are tender; then beat them up vel 
with a ſpoon till they are ſmooth, ſweeten them with fine 
ſugar, take out the lemon-peel, and put in a tea · ſpoc. 
fol of roſe-water ; ſprinkle a little flour on your ſmall 
thin patty-pans, lay in a thin ſheet of puff-paſte, and tha 
put in your apples; roll out a thin ſheet of puff-pall 
cat it in as fine ſtrings as you can, and ftring then 
acroſs and acroſs in what ſhape you pleaſe ; rub a lil 
white of egg on, ſift a little powder-ſugar over, and ba 
them ina ſlow oven of a nice light colour; then ly ey are 
them out into the diſh, rouph a 

| Rafterry Tartlets. _—_ puff 
Sprinkle a little flour over the patty-pans, Jay a thi a. ge 
ſheet of puff-paſte at the bottom, then jput in ſome Wiſe; ther, 
. berry jam, ſtring them the ſame as the apple tartlets, . . and 
ſugar over them, and bake them in a flow oven. ates, 

; Apricot Tartlets. You m: 


Take a dozen ripe apricots, take out the — ie mann 
| en 


8 8 
af 
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them into a ſauce-pan with a little water, and coddle 
them till they are tender ; then beat them up with a 
ſpoon till they are ſmooth, and ſweeten them with fine 
ſugar ; ſprinkle a little our on your patty-pans, lay a 
thin ſheet of puff-paſte at the bottom, put in the apricots, 
and firing them as before. When you chuſe to put 
cream on them, you will have no occaſion to ſtring them, 
only lay a thin puff-paſte over the patty-paſts, put in the 
fruit, and notch the edges all round with a knife, and 
bake them; when they are done put a ſpoonful of cream 
over them made the ſame as for coddling pies. 
Apple Puffe. 

Pare, quarter, and core fix large apples, put them 
into a ſance-pan with a little water and lemon-peel, cover 
them cloſe, and ſtew them gently till they are tender; 
take out the lemon- peel, and with a ſpoon beat them 
ſmooth, ſweeten them with ſugar, and put in a tea- 
ſpoonful of roſe-water, make a nice puft-paſte, roll jt out 
thin to any ſmall ſize you pleaſe, put in a little of the 
apple, turn the paſte over, and cloſe them with a knife; 
cut them either rhree-corner ways or ſquare, or in. any 
hape you pleaſe, ice them, and bake them in a moderate 
yen on tin or iron plates. 

th, Raſberry Puffs. 

Make a nice puff-paſte, roll it out in ſmall ſizes about 
$ big as a crown-piece, put in a ſpoonful of raſberry 
am, turn the paſte over, cut them in what ſhape you 
leaſe, ice them, and bake them in a moderate oven on 
in or ĩron plates. Bj 2 


Apricots Puffs. l 
Take a dozen ripe apricbts, take out the ſtones, put 


auß em into a ſauce-pan with a little water, ſtew them till 
(1 ey are tender, thea maſh them with a ſpoon, rub them 


rough a ſieve, and ſweeten them with ſugar ; make a 
ce puff paſte. roll it out in pieces about, as big as a 
on- piece, put a little apricot on, turn the paſte over, 
oſe them, and cut them in what ſhape ' you ple J ige 


ates, p 0 3 
1 You may make any kind of ripe plum puffs in the 
3 f 


de manner. - 


em. and bake them in a moderate oven on tin or iron 


Q 3 ; Curd 
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| Curd Puff. 

Take two quarts of new milk, and put a little renne 
to it, and when it is broken put it on a ſieve to drain, 
; then rub the curd through a hair ſieve, and put to it x 
quarter of a pound of freſh butter, abont half a pound 
of fine bread crumbs, half a nutmeg grated, the rind- 
of a lemon grated, a ſpoonful of white wine, ſweeter 
it to your palate, and mix all well together; butter 
ſome ſmall tea-cups, put in your ingredients, and bake 
them half an hour; when they are done turn them on 
into a diſh, 


Sugar Puffe. 

Take the whites of ten eggs, and beat them vel 
with a whiſk till they riſe to a high froth, then put then 
into a marble mortar, and add as much double-refind 
ſugar powdered as will make it thick, rub it round th 
mortar for half an hour, and put in a few carraway ſeeds; 
take a ſheet of wafers, and lay it on as broad as a fu 
pence, and as high as you can, put them into a moderat 
oven for ſeven or eight minutes, then they will looks 


white as ſnow. 

 Checolate Puffs. : 
Tanke half a pound of double-refined ſugar, beat ard 
ſift it fine, ſcrape into it one ounce of chocolate very fit 
and mix them together; beat up the white of an eg 
to a very high froth, then put in your chocolate ad 
ſugar, and beat it till it is as {tiff as a paſte ; then ftrr 
_ ſugar on ſome writing paper, drop them on about the ſa 
of a ſix- pence, and bake them in a very flow ore 
when they are done take them off the paper and] 
them in plates, | 

| Alnond Pf. 

Blanch and ſkin two ounces of almonds, and! 
them fine in a mortar with orange-flower water; take! 
whites of three eggs, and beat them to a high fro 
then put in fome powder-ſugar finely fifted, mix you'd 
monds with the ſugar and eggs, and then add mv 
| ſugar on à ſheet of writing-paper, lay it on io i 
cakes, and bake it in a cool oven. 


» 9 iN % 
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of ot E 
| Lemon Pu.. 
Beat a pound of double-refined ſugar, fift it through 
a fine ſieve, put it into a bowl, with the juice of two 
lemons ftrained through a ſieve, and beat them well to- 
ether; then beat up the white of an egg to a very high 
oth, put it into the lemon-juice and ſugar, beat all 
well for half an hour, grate in the rind of two lemons, 
beat up three eggs and put in, and mix it well up; 
frinkle ſome ſugar on writing-papper, drop on the mix- 
ture in ſmall drops, and bake them a few minutes in a. 
moderate oven. 0 


* 
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CHAP. XVIII. 


PANCAKES and FRITTERS. 


* 


then 
HEN you make pancakes and fritters, always | 
mix them one hour or two before you fry them, Mix 
by that means the lumps in the flour will diſſolve, only hin b; 
mind to ſtir your batter well .up before you uſe it, and ger, 
be ſure your frying-pans are very clean and ſmooth, her til 
otherwiſe your pancakes will ſtick and break. For frit- ed, a. 
ters, be ſure your fat is very ſweet and glean, or elſe it 
will give them a diſagreeable, ſtrong taſte; and never Mix a 
fry them till they are nearly wanting, for by frying them ntoa t 


too ſoon they get flat and inſipid. and a 
: Cream Pancakes. r fry tl 

Mix a large ſpoonful of flour to half a pint of cream, m. 
break in two eggs, and beat them well till all is ſmooth; 


put in two ounces of powder: ſugar, a little beaten cin- ix 2 5 
namon and numeg; put a little hogs-lard or butter into e of {a 
your frying-pan, make it hot, pat in a large ſpoonful of der-ſug 
| batter, move the pan round till it covers the bottom and ermelte 
is even all oyer, fry one fide brown, then toſs it over, ece of b 
and fry the other ſide; put them on a diſh before the fire in the p: 


over one another, till the whole is done, ſend them to 0 on be 

table hot. with beaten cinnamon and ſugar in a {mall 3 
plate or ſaucer. | Jake thr 
— . Fine Pancakes. pan wi 


Mix half a pint of cream with a large ſpoonful of lep it 
flour, put in half a pint of fack, the yolks of eighteen 4 pound 
eggs beat fine, a tea-ſpoonful of ſalt, half a pound of Pour it i 
powder-ſugar, a little beaten cinnamon and nutmeg, mix WT" three « 
All well together till& is ſmooth, and fry them with freſh lupar, a 
butter as above, Bio 4 together, 

| int 
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Fine Pancakes a fecond Way. 


half a pound of -freſh butter melted and almoſt cold, 
ht eggs well beat, half a nutmeg grated, a little ſalt, 
ix them well up, and fry them as before. : 
A third Way. b 
Beat fix new laid 658 well, with half a pint of cream, 
auarter of a pound of ſugar, half a nutmeg grated, as 
ich flour as will make them of a proper thickneſs, and 
them as above, 28 

| Milk Pancakes. | 
Mix a pint of milk with as much flour as will make it 
hin batter, put in a glaſs of brandy, a little nutmeg, 
cer, and ſalt, break in four eggs, beat them well to- 
her till they are ſmooth, and fry them as before di- 
ed, and ſprinkle ſugar over them. 

Common Pancakes. + 3 

Mix a quart of milk with as mych flour as will make 
ntoa thin batter, break in fix eggs, put in a little 
and a ſpoonful of beaten ginger, mix all well toge- 
r, fry them as before directed, and ſprinkle ſugar over 


A Quire of Paper Pancakes. 

ix a pint of cream with three ſpoonfuls of fine flour, 
e of ſack, and one of orange-flower watery a little 
der-ſugar, half a nutmeg grated, half a — of freſh 
ermelted almoſt cold, and mix all well together; put 
ece of butter in the pan as big as a walnut let them 
in the pan as thin as poſſible, and fry them of a light 
n on both ſides. 
3 . . Rice Pancakes. 

ake three ſpoorfuls of flour of rice, put it into a 


keep it ſtirring till it is thick and. ſmooth; ſtir in 
a pound of freſh butter-and half a nutmeg grated, 


In three or four ſpoonfuls of flour half a pound of 
lugar, a little ſalt, and nine eggs beat well; ſtir all 
together, and fry them. with hogs-lard or freſh but- 
int f 3 


Mix a pint of cream with flour to a thin batter, put 


e-pan with a quart of cream, put it over a flow fire, 


pour it into an earthen pan to cool; when it is cold 


- 


4? 


only, and put in four ſpoonfuls of the rice inſtead i 
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ter of a nice brown on both ſides, the ſame way a; π . 
firft pancakes, If you have no cream, uſe ney ni P 
pee 
up, 
boil 
and 
ther 
put 


drie 


three. | 
Tanſey Pancakes. 

Put four ſpoonfuls of flour into an earthen pan, 
mix it with half a pint of cream to a ſmooth batter, ly 
four eggs well and put in, with two ounces of pow 
ſogar, and beat all well together for a quarter d 
hour; then put in two ſpoonfuls of the juice of ſpin 
and one of tanſey, a little grated nutmeg, mix all a 


together, and fry them with freſh butter; garniſh * 
with Seville oranges cut in quarters, and ſtreu por] 
ſugar over them. - a ſie 
Pink-coloured Pancales- ee 
Take a large red beet · root and boil it tender, all... 
all the ſkins, beat it well in a mortar, and and fou fne. 
beat well, two large ſpoonfuls of flour, and three d 
ſpoonfuls of cream, ſweeten it with fine ſugar to * 
palate, grate in half a nutmeg, put in a glaſs of bu .. th 
fry them with freſh butter, and garniſh them with ge ſo 
ſerved ſweetmeats, or ſprigs of myrtle. © 
Apple F ritters. | Put 
Take fix large apples, pare, quarter, and take out boil, th 
cores, put them in a deep diſh, pour over them rp ga. 
of brandy, ſome lemon-pecl ſhred fine, and grate Me wh 
nutmeg over them; mix a gill of cream with tw le. 1 be⸗ 
and flour into a ſtiff batter, put it to the apples, Wu in: 
two ounces of powder-ſugar, and mix them. wel ſh, your 
gether ; have a large pan of hogs-lard boiling hot eiter 
as quick as you can put them in, and fry them nd uit 
a nice gold colour; take them out, and put then Iutmeg 
ſieve before the fire to drain; then heap them vv nn edo 
in a diſh, ſprinkle powder-ſugar over them, and 
them with Seville orange cut in half-quarters, or Mix | 
meats- ue: = loderat, 
| Apple Fritters a ſecond Way. picked, | 


Pare fix large apples, and with a corer take WWE beat 
cores, and cut them in ſlices as thick as a bal-WWWfbuter 


-- 
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te iece ; mix half a pint of cream and two eggs-with flour 
into a (tiff batter, put in a glaſs of brandy, a little lemon- 

el ſhred fine, two ounces of powder-ſugar, mix it well 
up, and then put in the apples ; have a pan of hogs-lard 
boiliog hot, put in evary lice ſingly as faſt as you can, 
and fry them quick of a fine gold colour. on both ſides; 
then take them out, put them on a ſieve to drain, then 
put them into a diſh, and garniſh them with preſerved or 
dried ſweetmeats, or Sevilte orange cut in half-quarters. 

| Fine Fritters 

Take about half a pound of the fineſt flour, dry it well 
before the fire, and mix it into a ſtiff batter with new- 
milk or cream, beat up ſix eggs well, ſtrain them through 
a ſieve to the batter, grate in a little nutmeg, beaten 
mace, and falt, with a glaſs of ſack or brandy, and beat 
them well together; pare, core, and chop fix pippins 
fine, and put them in; have a pan of hogs-lard boiling, 
and with a ſpoon drop them in as quick as you can, fry 

em of a light brown, put them on a ſieve to drain be- 
fore the fire ; then diſh them, garniſh as before, and ſtrew 
fine ſugar over them. 

Fritters Royal. 

Put a quart of new-milk into a ſauce-pan and make it 
boil, then put in a piot of ſack, or mountain wine, boil it 
up again, and let it ſtand five or {1x minutes 5 then ſtrain 
he whey from the curd, put the curd into a mortar, 
and beat it well with fix eggs; then beat it with a whiſk, 
put in a little beuten cinnamon and nutmeg, ſweeten it 
0 your palate with fine ſugar, and make it into a thick 
atter with flour, have a pan of hogs-lard boiling hot, 


utmeg, fry them quick of a light brown, put them on a 
beye to drain, then diſh them, and garniſh as before. 
Haſty Fritters. 

Mix half a pint of mild ale with flour into a batter 
oderately ſtiff, put in ſome currants clean waſhed and 
picked, or ſome apples pared, cored, .and chopped fine, 
ke uod beat it up quick; in the mean time put bal a pound 
butter into a ſtew · pan, make it hot, and 2 


and with a fpoon drop them in, in drops as big as a large 
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drop in the fritters as quick as you can, but take care a 
they do not ſtick together, then with an egg-ſlice tum of 
thein; when they are. of a fine brown put them into a diſ, (pe 
ſtrew ſome powder-ſugar over them, and garniſh with! for 
Seville orange cut in half. quarters. 
Curd Fritters. ] 
Take half a pint of cheeſe-curd, and as much floy, but 
beat them well together, with ten eggs beat and ſtrained, pref 
ſweeten them with ſugar, put in a little beaten cloye, and 
mace, nutmeg, and a little ſaffron, and ftir all well u. ſtir 
gether ; have a pan of hogs-lard boiling hot, and with! as be 
ſpoon drop them in as quick as you can, fry them of; lwee 
light brown, put them on a ſieve before the fire to drai them 
a moment, then put them in a diſh, and garniſh with $& ſine c 
ville orange cut in quarters. | and p 
g Shirret Fritters. then! 
Boil ſome ſxirret · roots till they are very tender, u et, f 
off the outſide, and beat a pint of the pulp very fo em) 
rub it through a ſieve, and mix it with a large ſpoonld | mom 
of flour and four eggs beat well, ſweeten it with powder Wi" © di 
ſugar, and put in a little grated nutmeg and ginger, ud? 
mix it into a thick batter ; (if a large Foonful of flours e fort 
not ſüfficient put in more) have a pan of hogs-lard boi 8" the 
ing hot, drop them ia with a ſpoon, and fry them quid d or 
and brown; put them on a ſieve before the fire to drain ; fry 
minute, put them in a diſh, and garniſh with Seriljiy'®"» 0 
orange cut in quarters, or dried ſweetmeats. 
| 3 White Fritters. Take 
Take two ounces of the flour of rice, and {i f off 1 
through a very fine lawn ſieve, put it into a ſauce * b 
with milk enough to wet it, and when it is well inch about 
porated put in a pint of milk, put the whole over a ſtor * Wit 
or ſlow fire, and take care to keep it Hoving; put a ther 
powder-ſugar to ſweeten it, and ſome candied lemo# t the Ie 
peel ſhred very fine, keep it over the fire till it is as thiol ns 
as paſte, flour a peal, put it on, and with a rolling? T7: lay 
ſpread it abroad about a quarter of an inch thick, 4 ET 
A SER | | 


when it is quite cold cut it into ſmall pieces; put hat 


pound of butter into a ſte w · pan, make it hot, and q 
- | a ima; 


I / 
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2 litle flour roll your, fritters with your hand; fry them 
of a light brown, then put them into a diſh, and paur a 
ſpoontul of orange-flower water oyer them; ſprinkle 
ſome powder-ſugar over all, and ſend them to table hot. 

Sringed Fritters. | 

Put a pint of water into a ſtew-pan, with a piece o 
butter as big as an egg; grate in the rind of a lemon, a 
preſerved lemon-peel raſped, a few orange flowers criſped 
and rubbed fine; put all over the fire, and when it boils 
ſtir in ſome flour, which continue to do till it is as thick 


ſweet almonds and four bitter ones ; blanch and beat 
them fine in a mortar, rub two Naples biſcuits through a 


and put in eggs till your batter is thin enough to ſyringe ; 
then fill your ſyringe, have a pan of hogs-lard boiling 
hot, ſyringe in your fritters as quick as you can, in any 
orm you pleaſe ; have a lice ready to take them out in 
moment, lay them on a ſieve 20 drain, then put them 
na diſh, and ſtrew powder - ſugar over them: or you 
ay butter a ſheet of paper, ſyringe your fritters on it in 
e form of a true-lover's knot, or any other ſhape ; then 
urn the paper upſide down over the pan of boiling hogs- 


; fry them of a light-brown, lay them on a ſieve to 
rain, diſh them, and ſprinkle powder-ſugar over them. 
Vine Leaf Fritters, 
Take a dozen of the ſmalleſt vine leaves you can get, 
t off the ſtalks, put them in a deep diſh, pour in a 
aſs of brandy, and grate the rind of a lemon over them, 
Id about two ounces of powder-ſugar ; mix a gill of 
eam with two eggs and flour to a ſtiff batter, and mix 
th them; have a pan of boiling hogs-lard, minding 
it the leaves have plenty of batter on both fides z put 
Mm in, and fry them quick on both ſides of a light 


; ſprinkle pawder-ſugar over them, and glaze them 
th a hot iron, | 


as batter ; then take ic off the fire ; take an ounce of 


fine cullender, and beat two eggs; mix all well together, 


rd or butter, ſo that they may drop off the paper into 


dun, lay them on a ſieve to drain, then put them in a 


«4s. 
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' ſmall glaſs of brandy ; then take a dozen Clary leaves, 
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a Clary Frier. 
Make a good ſtiff batter with half a pint of new. milk, 
four eggs, and flour; grate in a little lemon- peel and 
ſome nutmeg, put in two ounces of powder-ſugar, and: 


cut away the ſtalks, put them into batter, taking care 
that they have plenty of it on both ſides; have a pan of 
boiling hogs-lard, put them in one by one, and fry then 
quick on both-ſides of a light brown; then fake them out, 
lay them on a ſieve to drain a moment, put them in: 


' diſh, ſtrew powder-ſugar over them, and glaze them with butt 

a hot iron. Note, You may dreſs comfrey or mulbery and 

leaves the ſame way. | turn 
"4p Potatoe Fritters. | 

| F Boil about a pound and a half of potatoes, peel and C 

bruiſe them fine, rub them through a ſieve, mix then fryin 

_ - witha large ſponful of flour, a ſpoonful of cream, three much 

eggs well beat, a little lemon-peel ſhred fine, a littk try it 

nutmug, and powder-ſugar enough to ſweeten them WA you » 

your palate, a glaſs of mountain, and one of brandy; lato a 


mix all well together; have a pan of boiling hogs-lard 
and with a ſpoon drop them in as faſt as you can; i 
them on both ſides of a light brown, lay them on a lie 
to drain, then put them on a diſh, and ſprinkle powder 
ſugar over them, | 

Note. You muſt ſend with all kind of fritters beam 
cinnamon and powder-ſugar, in ſaucers, the ſame as i 
_ pancakes. | 


* 


Apple Frazge, _ 
Pare fix large apples, take out the cores, cut them! 
lices, and fry them on both ſides with butter; put thi 
on a ſieve to drain, mix half a pint of milk and two ey 
with flour to a batter, not too ſtiff, put in a little lemi 
peel ſhred fine; a little beaten cinnamon, put ſome d 
ter into a frying-pan, and make it hot; put in half 
batter, and lay the apples on it, let it fry a little to fer 
then put the other batter over, fry it on one fide, if 
turn'it and fry the other ſide brown; put it into 20 
ftrew powder-ſugar over it, and ſqueeze over it allo! 
juice of a Seville orange. 
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| Almond Fraxze."* 
Take a pound of Jordan almonds, boil them in 
a minute, ſtrain them off, and put them into cold water 
take off the ſkins, put them into a mortar, and beat them 
to a ſine paſte ; put ina little cream to prevent their 
oiling ; beat up the yolks of ten eggs, the whites of 
four well, with a pint of cream, and ſtrain them through 
a ſieve to the almonds ; put in a quarter of a pound of 
ſugar, as much grated bread, a little roſe · water, mix 
them all well together; put a quarter of a pound of freſh 
butter into a ſtew- pan, make it hot, pour in the ſtuff, 
and keep ſtirring it till it is of a good thickneſs, then 
turn it into a diſh, and ſtrew powder-ſugar over ĩt. 

Bacon Fraxze. 

Cut a dozen thin raſhers of bacon, put them into a 
frying-pan, and fry them on both ſides, but not too 
much; have ready a pint of pancake batter, and put it in; 
fry it gently till one ſide is done, then toſs or turn it, as 
you would a pancake, to do the other fide, then put it 
into a diſh, - | | : 
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CHEESECAKES and CUSTARDS 


W HEN you make your cheeſecakes, make them 
as near the time you want to bake them as you 
can, particularly almond or lemon cheeſe- cakes, as they 
will get oily by ſtanding long. and acquire a diſagree- 
able appearance; take care that your pans are well tis 
ned, for cuſtards in particular, and always wet the bot. 
toms with water before you put the milk, &c. into them, 
as it will prevent their ſticking or burning to the bot- 
toms ; and theſe articles ſhould always be baked in: 
moderate oven, for a quick oven will ſcorch them, and 
a very ſlack oven will make them look dingy, flat, and 
heavy; in this cafe there is no preciſe rule to be lid 
down, but it. muſt be learned by care and experience. 
Fine Cheeſe-cakes 

Take a pint of ſweet cream, warm it, and put it to fie 
quarts of milk warm from the cow; then put runnet u 
it, ſtir it a out, and when broke ftrain the whey fron 
the curd through a fine ſieve or cloth, put it into a mot: 
tar, and beat it till it is as fine as butter; have half: 
pound of almonds blanched and beat fine, and half: 
und of macaroons beat fine; if you have no macaroonz 

get Naples biſcuits ; beat the yolks of nine eggs ver 
well, and ftrain them through a ſieve; half a nutme 
grated, a fpoonful of orange or roſe-water. half a pound 
of powder-ſpgar ; mix all well together; alſo mix vel 
in a pound of melted freſh butter, with half a poundd 
currants clean-waſhed and picked; let it ſtand till it 
cold, and then make a nice puff- paſte as directed in th 
beginning of the chapter for pies. © Flour ſome midd's 
fized pattie-pans, roll out the paſte and put it on, cri 
it round the edge with a knife, and then put in yo 
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Ruff, with a little candied citron cut in flices at the top, 
and bake them. | 


, * 


Or you may roll out a piece of puff - paſte, about as 
thick as a crown-· piece; and quite round; put ſome ſtuff 
on, and raiſe up the edge of the paſte round it, or make 
it into what ſhape you pleaſe : put a flouriſh of paſte 
over it in ſtrings, butter a thin iron plate, and put them 
on to bake. You may uſe two perfumed plumbs, dif. 
ſolved in orange or roſe-water, if you like it; or you may 
make a leſs quantity, according to the above recipt. 


Take a quart of neu- milk, and juſt warm it ;. put a 
ſpoonful of runget into it, and ſet it near the bre till it 
is broke; then ſtrain it through a ſieve, put the curd 

into a pan, and beat it well with a ſpoon ; melt a quarter 

pf a pound of butter, put in the ſame quantity of moiſt 

gar, a little grated nutmeg two Naples biſcuits grated 

ine, the yolks of four eggs beat well, and the whites 

of two, a ſpoonful of roſe-water, a glaſs of ſack, a quar- 

er of a pound of currants plumped, and mix all well to- 
ether. Make your paſte as the before receipt, and 

reat them the ſame. ma . 

Citron Cheeſe-cakes, 

Take a pint of curds, and beat them well in a mortar 
| they are fine z blanch and beat a quarter of a pound 
almonds with orange flower-water ; beat the yolks of 
ur eggs well, two Naples biſcaits grated, ſweeten it 
Ith powder-ſugar, ſhred ſome green citron very fine, 
Ix all well together, and bake them in tea cups, or 
th puff-paſte in patty-pans, with a little candied citron 
t in flips and put on the tops. 


12 Lemon Cheeſe-cakes. 
Cut the peel of two large lemons very thin, boil it in 
4* ity of water till it is very tender, pound i ell ina 


"nd =" with half a pint of curds, a quarter of nd of 
der-ſugar, the yolks of ſix eggs beat well, and half 
dund of freſh butter melted ; beat and mix yell 
mad ber; 22 a little flour on your patty-pans, Put a 
t of puff. paſte on, and crimp the edges with a knife; 
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Comm on Cheeſe-cakes, \ 
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put a little candied lemon-peel cut in thin ſlices at the 
top, and bake them. "— PE 
Orange cheeſe-cakes are made the ſame way, only 
boil the orange peel in three different waters, to take of 
the bitterneſs, and put candied orange-peel on the tops, 
Lemon Cheeſe-cakes a ſecond Way. 
©, Grate the rind of two large lemons, and ſqueeze the 
juice of one into a ſtew.pan.; put in half a pound of 
double-refined ſugar, twelve yolks of eggs beat tine, melt 
half a pound of freſh butter in three or four ſpoonfuls of 
cream, ſtir all well together, ſet it over the fire, and 
continue ſtirring it till it gros thick; then take it of, 
and let it cool; when cold, ſprinkle a little flour on the 
pattv-pans, put on a thin ſheet of puff-paſte, crimp the 
edges round with a knife, fill them little more than half 
full, and bake them in a moderate oven. 
Almond Cheeſe-cakes, 

Tanke half a pound of Jordan almonds, boil them i 
water one minute, take off the ſkins and throw them int 
cold water, waſh them out and dry them in a cloth, 
beat them very fine in a marble mortar, with a lit 
orange flower-water-to keep them from oiling ; beaty 
the yolks of (ix eggs, the whites of two, and [train then 
through a ſieve to the almonds ; put in half a poundd 

powder - ſugar, a little beaten mace and cinnamon, met 
half a pound of freſh butter, and put it in. with the rind 
of half a lemon grated ; mix all well together; ſprinb 
a little flour on the patty-pans, put on a thin ſheed 

puff. paſte, crimp it all round with a knife, fill them ratbe 
more than half full, blanch a few almonds and cut thea 
in thin flips and lay on; bake them in a moderate o 
YEN Plain Cheeſe-cakes. 

Take two quarts of milk from the cow, put in font 

WET runaet, et it near the fire till it breaks; then ſtni 
—Y the m the curd through a ſieve; put it into 
marble mortar and beat it well, melt half a pound i 
freſhghyuſtter and put in two ſpooufuls of roſe-water, bu 

it well together ; then beat up the yolks of (ix eggs, 

whites of three, ſtrain them through a ſieve to the curd 
ſweeteq it with fine ſugar, grate in a little nutmeg, ft 
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your patty-pans, put a thin puff-paſte over them, crimp 
them round with a knife, and more than half fill them 
witk the ſtuff ; or roll out puff-paſte round, put ſome 
ſtuff on, pull up the edges all round, lay them on tin or 
iron plates, arid bake them in a moderate oven, 

f Rice Cheeſe-cakes. 

Take a quarter of a pound of rice, waſh and pick it 
clean, boil it in two quarts of water till it is tender, 
train it through a ſieve, and let it drain; put it into a 
ſtew pan with half a pint of cream, half a pound of, 
freſh butter, and half a pound of ſugar, a ſpoonful of 
orange flower-water, a little lemon-peel ſhred fine, ' mix 
it all well together with fix eggs well beaten, and a glaſs 
of brandy ; put it over the fire, and ſtir it till it is thick; 
then take it off the fire, and let it go cold; in the mean 
time flour your patty-pans, put ſome puff-paſte on them, 
crimp them round the edge with a knife, and when your 
Ruff is cold, filf them nearly full, and bake them in a flow 


oven. 

Maids of Honour. 
Take half a pint of ſweet curds, beat them well in a 
arble mortar till they are as ſmooth as butter, put in 
alf a pint of cream, the yolks of four eggs, the whites 
of two, well beaten and ſtrained through a ſieve ; a quar- 
er of a pound of freſh butter melted, a little grated 


emon-peel god nutmeg, one ounce of candied citron 
hred very 


rink} ne, aglaſs of brandy, and a ſpoonful of 
__ ge flower-water ; ſweeten it to your palate with 
* owder ſugar; mix the ingredients all well together, have 
i: werner patty-pans very ſmall, ſprinkle on a little flour, put 
* thin puff-paſte over them, more than half fill them, and 
ake them in a moderate oven. pl 


Fine Cuftards. © a | 
Take a pint of cream, and boil it with a few corian- 
r ſeeds, a little lemon-peel, a laurel leaf, bit of 
pPnamon ; ſweeten it with fine ſugar to yy palate, 
a up five eggs very well, and, when the is 
aly cold, pour the eggs and cream backward ar 
rd between two veſſels till they are well mixt, then 


ain 2 through a fine ſieve; put them into a cup and 
"ry | hy 
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4% Plain Cuftards, 
Take a quart of new milk, and boil it with a lite 
coriander- ſeeds, a little lemon-peel, two laurel leaves, 
and ſweeten it with fine ſugar to your palate ; beat y 
eight eggs very well, and when the milk is neatly cold, 
pour the milk and eggs backward and forward betwee 
two yeſlels till they are well mixt, then ſtrain then 
through a fieve; put them into cups and bake them: yu 
may put in a ſpoonful of roſe-water when you mix the 
milk and eggs together; and if you have not an oye, 
make uſe — of boiling water; put the cups in, 
and let the water come about half way up, boil then 
gently. till they are ſet, then take them out, and broyn 
them on the tops with a hot ſhovel or iron. 
. Almond Cuſtards. P 
Take a quarter of a pound of almonds, blanch ag 
beat them fine in a mortar, keep putting in a little cray 
to prevent their oiling ; put a pint of cream into a ſtew 
pan, the yolks of four eggs well beat, a ſpoonful of ro 
water, a little ſack, grated nutmeg, and ſugar to ſweeta 
it to your palate ; put it'over a ſtove, and ſtir it one wy 
till it is thick; then put in the almonds, and ſtir theq 
well in the cream ; then pour it into the-cups, and brow 
the tops with a hot ſhovel or iron. 
Orange Cuſtards. 
Pare the rind of a Seville orange as thin as you cn 
boil it in plenty of water till it is very tender, beat it i 
"marble mortar till very fine; put in a ſpoonful of brandy 
quarter of a pound of powder-ſagar, the yolks of fa 
eggs; beat all well together for ten minutes; then, | 
degrees, pour in a pint of boiling cream, ſtirring it 
the time, and even till it is cold; then ſqueeze in! 
juice of a Seville orange, taking care that none of 
« ſeeds p: then put it into cups; let them be put! 
a ſtew· M @ doiling-water, ſtanding about half way 
and remain there till ſet.; then take them out, and 
We orange · peel, cut in ſlips, on the top. 
- Note. You may make Lemon Cuſtards the ſame wi 
only ſtick candied lemon-peel on the tops, inſten 
þ C HA 
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CHAP. XX. 


Blanc'mange, Creams, 2nd Flummery. 


Blanc mange. 


AKE a calf's foot, cut it in ſmall pieces, put it 
into a ſauce-pan with a quart of water, one ounce 
f ifinglaſs, a little lemon-peel, and a ſtick of cinnamon; 
il it gently, and ſkim it well, till it is of a very ſtrong 
ally, which you may know by putting a little in a ſpoon 
d get cold ; then ſtrain it off, put it into a ſtew-pan with 
few coritander-ſceds, and two or three laurel leaves; 
lanch and beat an ounce of ſweet almonds, and two 
tter ones (not two ounces) very fine, put them in, 
eeten it with ſugar to your palate, and let it boil up; 
den put in a pint of good thick cream, and boil it again; 
7210 it into a bowl, and let it ſtand till it is half cold, 
den pour it off from the ſettlings into another bowl; 
t your molds be ready, fil them, let them ſtand to be 
d; when they are thoroughly cold, raife them with 
pur fingers from the ſides, dip the bottom of the mold 
warm water, and turn them out into a diſh : garniſh 
th jellies of different colours ; or currant jelly ; or Se- 


21 le orange cut in quarters, or flowers, or any thing you 
es cy. * 


Blanc mange, a ſecond Way. 

Put a quart of ſweet cream in a ſtew- pan, with two 
6 of iſinglaſs, a ſtick of cinnamon, a little lemon 
an „ a few coriander- ſeeds, two or three laurel leaves, 
<ten it to your palate, cut fix bitter almonds in flices 
put in, boil it gently till the iſinglaſs is diſſolved, 
n ſtrain it through a fine ſieve into a bowl, and pro- 
H = before directed, 72 
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Blanc'mange, a third Way. 

Put a quart of new-milk into a ſtew-pan, with tay 
ounces of iſinglaſs, a ſlick of cinnamon, a little lemon. 
peel, a few coriander- ſeeds, two or three laurel learey, 
ſweeten it to your palate, cut fix bitter almonds in ſice 
and put in, boil it gently till the iſinglaſs is diſſolyed 
then ſtrain it through a fine fieve into a bowl, and py 
ceed as before. | 

When you want to colour your Blanc'mange ores, 
juſt when it is done, put in a little ſpinach juice, by 
take care that it does not boil after it is put in, fory 
that caſe it will curdle, and be ſpoiled. If you «ihy 
have it red, bruiſe a little cochineal and put in; if jy 
low, a little ſaffron ; if violet colour, a little ſyrup d 
violets; and by this means you may have five differ 
colours in the diſh, that is, plain white, green, yell 
red, and violet. Let your mold for the white be deep 
than the reſt ; put it in the middle of the diſh, and 
others round it: garniſh as directed in the ſirſt rec 

h | Steeple Cream. 

Put two ounces of ivory, cut very fine, and (ix ou 
of hartſhorn, into a ſtone bottle, fill it up with fair 
ter to the neck; put in a little gum arabic and gun 
gon, then tie the mouth of the bottle cloſe, aud 
it in a pot of water with hay at the bottom, and | 
ſimmer for fix hours; then take it out, and let it 6 
an hour before you open it, for fear it ſhould fly in 
face ; ſtrain it through a fine ſieve into a pan that it 
cool; when it is cold, obſerve that it is of a very !n 
jelly; if it is not, put it into a ſtew-pan, with two out 
of iſingluſs, let it ſimmer till the iſinglaſs is diſſo 
then take half a pound of ſweet almonds, blanci 
beat them fine in a mortar, and as you beat them) 
in a little cream, to prevent their oiling, and afters 
mix them with a pint of thick cream, (train d 
through a fine ſieve into a ſtew-pan, and put in! 
of jelly ; ſweeten it to your palate with fine powd® 
gar, ſet it over the fire till it is ſcalding hot, tale! 
that it does not boil ; then take it off and put 
amber into it, ſtrain it through a ſieve into a bon) 
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let it ſtand a few minutes: have your ſteeple mould rea- 
dy, pour it in, let it ſtand till quite cold, and carefully 
turn it out into a diſh, Garniſh with currant jelly, 
weet-meats, or any thing you fancy. 

| emon Cream. oh 

Put the rind of two lemons very thin, the juice of 
three, with a pint of ſpring-water; beat the whites of 
ix egos very fine ; and mix with the lemon and water 
weeten it with fine ſugar to your taſte ; put it over a 
low fire, ſtir it till it thickens, and take care that it does 
ot uot boil ; ftrain it through a fine lawn ſieve; beat up the 
dolls of fix eggs, and mix with it in a ſtew-pan, put it 
er a low fire till it thickens, then pour it into a bowl, 
un od continue ſtirring it till it is nearly cold; afterwards 
{rut it into cups or glaſſes. 

ele lemon Cream, a ſecond Way. | 
dere Peel off the rind of two lemons very thin, boil them 
nd d plenty of water till they are quite tender, and beat 
receß em fine in a mortar; in the mean time, cut two calf 's 
et very ſmall, and put them into a ſauce- pan with two 
n arts of water, one ounce of iſinglaſs, a tick of cin- 
far don, and ſome lemon- peel; boil it gently till it is re- 
unte vced to a quart; ſtrain it off, ſkim off the fat very clean, 
ad it into a ſtew · pan with the beaten lemon- peel, ſweet · 
ad eit with ſugar to your taſte, and let it boil up; beat 
te yolks of ſix eggs very fine, put them in, flir them 
inc el for a minute or two, then (train it through a fine 
ar ue; ſqueeze in the juice of two lemons, ſtirring it a 
ry VT” minutes, then pour it into your molds : when they 
vo de thoroughly cold, turn them out into a diſh, and gar- 
dia h as you fancy. . 

Vou may make orange cream in the ſame manner, 
ly boil the peel in three or four different waters to take 
che bitterneſs, 


Take a fine clear Seville orange, pare the rind off 
ry thin, ſqueeze the juice of four oranges, put them 
da ſtew-pan, with half a pint of water and half a 
und of fine powder-ſugar ; beat the whites of five eggs, 
mix into it; ſet them on a flow ling, fir it —_ 
R 2 32 5 
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Orange Cream, a ſecond May. oC 
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till it gets thick and white, then ſtrain it through a gauze 
ſieve, and ſtir it till it is cold; beat the yolks of five egg 
very fine, mix all together in a ſtew- pan, put it over x 
Now fire, ſtirring it till it is nearly cold; then put it in 
your cups or glaſſes. 

| Rheniſh Cream. 

Cut two calf's feet very ſmall, put them into a ſauce 
pan with two quarts of water, a ſtick of cinnamon, aa 
a little lemon-peel ; boil them gently till reduced to leh 
than a quart, ſtrain it off; and ſkim it to be free fron 
fat; pur it into a ſtew-pan, with a little lemon · peel, tw 
laurel leaves, a few coriander ſeeds, and a little ſaffron; 
ſweeten it with fine ſugar to your palate, and let it hai 
up; beat the yolks of eight eggs very fine, take the 
cream off the fire and ſtir in the eggs well; put it or 
the fire a moment, take care that it does not boil ; (tran 
it through a ſieve, put in a gill of Rheniſh wine; ſlit 
till it is half cold, then put it into molds ; when it 
cold, turn it out into a diſh, and garniſh as you fancy, 
8 Jelly of Cream. 

Take a quarter of a pound of hartſhorn, put it into; 
fauce-pan with three pints of water, a (tick of cinnamay 
and a little lemon-peel ; boil it gently till it becomes: 
ſtiff jeHy, which you may know by putting ſome into 
ſpoon to coal; (train it through a fine ſieve into a ſtew 
pan, put to it half a pint of cream, ſweeten it to you 
taſte, and give ita gentle boil ; take it off the fire, pi 
in two ſpoonfuls of roſe- water, two of ſack, and ſtir i 
a few minutes; then put it into your molds, and ud 
cold turn them carefully into a diſh. Garniſh with jel 
ſweet-meats, or what you pleaſe. 

Piſlachio Cream. 

Break half a pound of Piſtachio nuts, take out il 
kernels, beat them fine in a mortar, with a ſpoonfuld 
brandy, and a little cream; rub them through a ficrek 
take out the ſkins ; put them into a ſtew-pan with a ps 
of ſweet cream, a little powder-ſugar, and the yolks 
four eggs beat fine ; ſtir all well together, put it or 
flow fire till it i gear boiling, (but mind it does not ba 


as that will Poe) then put it into a ſoup-plate, or ſm 


* 


. 
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deep diſh ; when cold, ſtick ſome kernels, cut length - 
ways, all over it, and ſend it to table. _ 
Piſtachio Cream, a ſecond Way. 

Take two ounces of ifinglaſs, boil it in a pint of wa- 
ter, with a little lemon - peel, and a ſmall ſtick of cinna- 
mon, till thoroughly diſſolved; ſtrain it through a fine 
ſeve into a ſtew - pan, ſweeten it with fine ſugar, put in 
2 pint of cream ; break half a pound of piſtachio nuts, 
beat them fine in a mortar with a little cream, rub them 


on through a Geve, put them into a ſtew- pan boil it gently, 
cen pour it into a bowl, and let it remain till half cold; 
* afterwards put it into what molds you pleaſe, or deep 


cups; when quite cold, turn it out into a diſh, and gar- 
iſh to your fancy. 
Hariſhorn Cream. 
Put four ounces of hartſhorn ſhavings into three pints 
ff water, boil it till reduced to nearly half a pint, and 
un it through a jelly bag; put it into a flew-pan with a 
int of cream, a quarter of a pound of ſugar, and juſt 
ire it a boil up; then put it into ſmall moulds, cups, 
br glaſſes; when cold, dip them in warm water, and 
urn them on the diſh, Blanch a few almonds, cut 
em in ſlips, and lick them in your cream: garniſh 
th flowers, 
Almond Cream. 

Take a quart of cream, boil it with a ſtick of cinna- 
on, a little lemon- peel, two or three Jaurel leaves, 
vecten it to your taſte ; blanch half a pound of almonds, 
at them fine in a mortar with a little cream, mix them 


ſieve ; beat up the yolks of nine eggs very fine, mix 
dem well with the cream; put it over a flow fire and 
Ir it one way till it is thick, obſerving that it does not 
pl; then pour it into a bowl, put in a ſpoonful of roſe 


here orange flower-water, and ſtir it till nearly cold; then 
4 "IF it-into cups or glaſſes. 

pope Ratifia Cream. 

N * Boil a quart of cream with ix laurel leaves, a ſtick 


cinnamon, and a little Jemon-peel ; put in a little ra- 


 ftew- 


ith the cream, and give it a boil ; then ſtrain it through _ 


da; when boiled, ſtrain it through a fieve into another 


L 
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ſtew- pan; beat up the yolks of eight eggs well with: 
little cold cream, mix them with the hot cream, ſweeten 
it to your palate with powder-ſugar, put it over a fo 
fre, ſtirring it one way till it is thick, and when gen 
doiling, pour it into deep china diſhes, or ſmall baſon, 
to get cold for uſe. | | 
Barley Cream. ; 

Boil an ounce of pearl-barley in milk and water till 
is tender; then ſtrain the liquor from it, and put it im 
a ſtew-pan with a quart of good cream, and boil it fy 
minutes; ſweeten it with fugar to your palate ; beat i 
fix eggs well, take the cream off the fire, mix in th 
eggs by degrees, ſet it over the fire again, ſtir it one vn 
till it is thick, then take it off, put in two ſpoonfuld 
orange flower-water, and pour it into baſons ; via 
cold, ſerve it up. . - 
1 Goofberry Cream. | 

Take two quarts of gooſberries, put them into! 
ſauce- pan, juſt cover them with water, ſcald themil 
they are tender, then rub them through a ſieve with 
fpoon to a quart of pulp; have fix eggs well be: 
make your pulp hot, and put in one ounce of freſh þ 
ter; ſweeten it to your taſte, ſtir in your eggs, put! 


over a gentle fire till they are thick, but you mult our 
care they do not boil ; then ſtir in a jill of the jua ed 
ſpinach, and when it is almoſt cold, tir in a ſpoo de, 
of orange flower - water, or ſack; pour it into bal orta 
and when cold ſerve it up. ll 


Lute Cream. | 
| Boll a quart of new-milk with a ſtick of cinnamon, 


little lemon peel, and two or three laurel leaves; ſwe ich 
it to your taſte ; (train it through a ſieve into ano ure! 
ſtew- pan, beat up the yolks of eight eggs, the whites ew 
two, with a little milk, very fine ; ſtir the eggs into! ved, 


milk, put it over a ſlow fire, and ſtir it one way till 1 
thick ; pour it into a bow], put two ſpoonfuls of ros, 
orange flower-water into it, and ſtir it till it is c 
then put it into glaſſes or cus. that 
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Whipt Cream. | 
Take a quart of cream, put it into a broad pan, with 
balf a pint of ſack, half a pound of fine powder-ſugar ; 
heat up the whites of four eggs to a high froth, and put 
0, with ſome lemon-peel cut thin; you may perfume it, 
f you pleaſe, with a little muſk or ambergreaſe tied in 
> bag, and ſteeped in the cream; whip it up well with 
2 whiſk, and, as the froth riſes, put it into cups, glaſſes, 
pr (mall baſons 3 or you may put it over fine fruit tarts. 


* Clouted Cream. 
eat Take four quarts of milk from the cow, in the even- 
n 14 Woo, put it into a broad earthen-pan, and let it ſtand till 


he next day, then put the diſh over a very flow fire, 
nd another diſh over it to keep out the duſt ; make it 
early hot, to ſet the cream; put it away to get cold, 
en take the cream off into a bowl, and beat it well with 
ſpoon, It is accounted very fine in the Welt of Eng- 
nd for tea and coffee, or to put over fruit pies and 


em u. * 

with ! Duince Cream. 

beat Take as much cream as you think you will want, boil 
| with a little cinnamon and lemon-peel, make it very 


et with ſugar, (train it off, and let it get cold; put 
our quinces into boiling-water, boil them quick, unco- 
ered, till they are tender; pare and beat them very 
ne, rub them through a ſieve, then put. them into a 
ortar, and mix the cream well with them, Put it into 
all baſons or glaſſes, and ſerve it up. 
| Cuttron Cream. 
Take a quart of cream and put it into a ſtew-pan, 


® * 
* 


fn ith one ounce of ifinglaſs, a ſtick of cinnamon, two 
ano "re! leaves, a little lemon-peel; ſweeten it to your 
chites fte with fine ſugar, boil it gently till the iſinglaſs is diſ- 


ved, then ſtrain it off; put it into a deep china diſh, 
F {mall baſons ; cut ſome green citron in very thin ſmall 
ces, waſh it in roſe-water to raiſe the green colour, 
d when your cream is nearly cold, put in the citron, 
d that it may fall into the middle, and be covered with 
the 


U 


water; then put it into a dec p pan, and with a chocolay 


368 BLANC'MANGE, &c. 


the cream at top, but not fall to the bottom. When 
cold, ſerve it up to table. 
Raſterry Cream. 

Take a quart of very ripe raſberries, or raſberry jan, 
rub them through a hair ſieve to take out the feeds, mix 
it with a quart of good cream, ſweeten it to your taſk 
with fine powder-ſugar, and put in a ſpoonful of roſe 


mill raiſe a froth ; as the froth riſes take it off, and py 
it on a fieve to drain, if you have not a chocolate mill 
put it into a broad pan, and whiſk it till the froth riſes; 
as it riſes take it off, and lay it on a ſieve as before; 
when you have got as much froth as you want, ju 
what cream remains into a deep china diſh or bowl, and 
with a ſpoon put your froth upon it as high as you cn 
and ſtick a light flower in the middle, or pull the pp 
off ſome flowers, and put here and there over it. 
Snow and Cream. 

Take a quart of new-milk, and boil it with a flick d 
cinnamon, a little lemon-peel, two or three (aur! 
leaves, ſweeten it with ſugar to your taſte, beat up the 
whites of four eggs, the yolks of fix, very fine, mix te 
milk and eggs well together, and {train all through i 
fine fieve into a ſtewpan z put it over a ſlow fire, and ſi 
it one way till it is thick, then put it into a deep diſhto 
get cold; when cold beat the whites of fix eggs to a lig 
froth, put ſome milk and water into a broad ſtew-pa, 
and when it boils, take the froth off the eggs and pui i 
on the milk and water, boil it up once, then with a fit 
take it carefully off, and lay it on your cuſtard. 

Ire Cream. 

Take a dozen ripe apricots, pare them very thin 1 
ſtone them, ſcald and put them into a mortar, and be 
them fine; put to them fix ounces of double-reſined { 
gar, a pint of ſcalded cream, and rub it through a fie 
with the back of a ſpoon ; then put it into a tin wich! 
cloſe cover, and ſet it ina tub of ice broken ſmall, wit 
four handfuls of ſalt mixed among the ice; when 0 
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ſee your cream get thick round the edges of your tin, ſtir 
it well, and put it in again till it becomes quite thick; 
when the cream is all froze up, take it out of the tin, 
and put it into the mould — intend to turn it out of: 
mind that you put a piece of paper on each end, between 
the lids and the ice-cream, put on the top lid, and have 
another tub of ice ready, as before, put the mould in the 
middle, with the ice under and over it; let it ſtand ſour 
ours, and do not turn it out before you want it; then 
dip the mould into cold ſpring-water, take off the lids 
and paper, and turn it into a plate. You may do any 
ſort of fruit the ſame way 


* Hartſhorn Flummery. 

Take half a pound of hartſhorn ſhavings, put them 
e a fauce-pan with three pints of water, boil it gently 
i reduced to a pint, ftrain it into a baſon, and ſet it 


dy to cool; boil a pint of thick cream, and let it get 
old; put your jelly on, and make it blood warm; put 
e cream to it, with a gill of white wine, twoſpoon- 
uls of orange flower-water, ſweeten it with fine — 
nd beat it till well mixed; dip your moulds or cups 
| water, then put in your flummery ; when it is cold, 
ra it out into a diſh, and mix « little cream, white 
ne, aud ſugar together, and it into your diſh, 


= ut 2 few blanched almonds in long flips, and ſtick in 
4 os of the flummery. 
47 Hartfhorn Flummery, a ſecond Way. 


Take four ounces of hartſhorn ſhavings, put them. into 
ſauce-pan with two quarts of ſpring- water, let it ſim- 
r over the fire till reduced to a pint ; or put it into a 
„ and ſet it in the oven with houſhold bread ; ſtrain 


n ” through a ſieve into a apes way blanch and beat half a 
ol aud of ſweet almonds with a little orange flower-wa- 
1 mix a little of your jelly in, and fine ſugar enough 


ſweeten it; then ſtrain it through a ſieve to the other 
„ mix it well together, and when it is blood-warm 
tit into maulds or half-pint baſons ; when it is cold 
the moulds or baſobs in warm water, and turn them 
R 3 into 


7 


30  BLANC'MANGE, &. 


into a diſh, Mix ſome white wine and ſugar together, of 
and pour into the diſh. You may ſtick almonds in, if cr 
you pleaſe. pu 
: | Oatmeal Flummery. tel 
Get ſome oatmeal (Scotch is the beſt) and put i en 
into a broad deep pan, cover it with water, tir it well pu 
13 and let it ſtand twelve hours; pour the water ſl 
off as clear as you can, put on more water, and let i ho 
ſtand twelve more; then pour the water off clear, and up 
ſtrain the oatmeal through a coarſe hair-ſieve, put it into wit 
a ſauce · pan, ſet it over a flow fire, and ſtir it with a (lick till 
till it boils, and becomes very thick ; then pour it into ſta 
ſoup- plates, and when cold, turn it out into plates, and anc 
eat it with what you pleaſe—either wine and ſugar, ale cle; 
and ſugar, or cyder and ſugar; ſome like it made hat 
wich milk, and put a piece of butter in the middle, like 
\a haſty-pudding. Take care you have plenty of water wit 
to your oatmeal, and when you clear off the laſt water glat 
but one, put on as much freſh as will moiſten it well: thri 
ſome let it ſtand forty-eight hours, ſome three days, ſhift chit 
ing the water every twelve hours ; but. this you will do bro; 
according as you like it for ſweetneſs or tartneſs. Grit tom 
once cut, is better than oatmeal. Obſerye to tir it up red, 
well when you put in freſh water. | obſe 
French Flummery. and 
Take a quart of cream, and one ounce of iſingl:k fll 
beat fine, put it into the cream, and boil it gently for: till | 
quarter of an hour, ſtirring it all the time; then take the 
| It off, ſweeten it with fine powder-ſugar, put in a {poot turn 
ful of roſe and one of orange flower-water, ſtrain i hole 
through a fieve, and ſtir it till half cold, then put it int to n 
a mould or baſon; when cold, turm it on a diſh, and diſh 
' garniſh with currant jelly, or put ſkewed pears round It Jou 
Hedge: Hog. ; 
Take two pounds of | he almonds, put them ie | T 
| * oiling-water, take off the ſkins, ſave about four ouncs in a 
whole, put the reſt in a mortar and beat them, with! er- w 
/ little canary and orange flower-water to keep them fron an 


viling ; then beat up the yolks of twelye eggs, the = 
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of ſix, put them in and beat them well ; put in a pint of 
cream, ſweeten with powder-ſugar to your palate, then 
put it into a ſtew-pan ; put in half a pound of freſh but- 
ter melted, ſet it over a ſtove, and (tir it till it is (tiff 
enough to be made into the ſhape of a hedge-hog, then 
put it into a diſh, and cut the reſt of the almonds in long 
ſlips, and ſtick in, to repreſent the briſtles of a hedge- 
hog. Boil a pint of cream, ſweeten it with ſugar, beat 
up the yolks of four eggs, the whites of two, mix them 
with the cream, ſet it over the fire, and ſtir it one way 
till it is thick, then pour it round the hedge-hog ; let it 
ſand till it is cold. Garniſh the diſh with currant jelly, 
and ſerve it up; or put a rich. calf's foot jelly, made 
clear and good, inſtead of the cream, &c. 
Eggs and Bacon in Flummery. 

Take a quart of new-milk and put it into a ſtew-pan; 
with two ounces of iſinglaſs; boil it gently till the iſin- 
glaſs is diſſolved, ſweeten it with ſugar, and ſtrain it 
through a ſteve z colour a quarter of a pint red with co- 
chineal ; have a tin mould about four inches long, two 
broad, and one deep, put a little of the red at the bot- 
tom, and let it be cold, then put on ſome white, then 
red, and treble the thickneſs of white at the top, always 
obſerving to let one be cold before you put on-the other, 
and that only blood-warm ; then take five tea · cups and 
fill them half full with white flummery, and let all ſtand 
till the next morning: turn them out, and cut that of 
the tin mould in thin ſlices, and lay in your diſh ; then 
turn them out of the cups, and put over the other, cut a 
hole out of the tops, and lay in half a preferyed apricot, 
to make it appear like the yolk of an egg. Garniſh the 


— 


diſh with currant jelly, calf's foot jelly, or flowers, as | 


you fancy. 

Fairy Butter. 
Take the yolks of two hard eggs, and beat them fine 
in a marble mortar, with a large ſpoonful of orange flow- 
er. water, and one of fine powder ſugar; beat it till it is 
a fine paſte, then mix it up with as much freſh butter out 
of the churn, and force through'a trainer. full of ſmall 


holes 
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| holes into a plate, or ſmall diſh, as an ornament fo 


them into a ſtew-pan, with half a pint of Rheniſh, {x 
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* e Butter. 
Take and beat the yolks of ten eggs very well, pu 


ounces of powder-ſugar, and the juice of three China 
oranges, ſet them over a gentle fire, and (tir them one 
way till thick; when you take it off, ſtir in a piece of 
butter, as big as a walnut, then put it into a diſh, aud 
when cold ſerve it up. 
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CHAP. XXI. 


EL LI ES any SYLLABUBS. 


Hariſhorn Felly. 


AKE half a pound of hartſhorn ſhavings, put them 
into a ſauce-pan with three quarts of water, ſome 
lemon-peel, and a ſtick of cinnamon, boil it gently till it 
is a ſtrong jelly, which you may know by taking a little 
out in 12 and let it cool; then ſtrain it through 
a fine ſieve into a clean ſtew-pan, put in a pint of Rhe- 
diſh wine, ſweeten it with | ar Þ 6 to your palate, 
ſqueeze the juice of four lemons, or two lemons and two 
Seville. oranges, rain the juice to keep out the ſeeds, 
and put in with ſome ſaffron, boil it up, beat up the 
whites of eight eggs to a high froth, mix them well in 
he jelly, and boil it up for five minutes; then take it 
of the fire, cover it over, and let it ſtand five minutes 
hare ready a ſwan-ſkin jelly-bag hung in a frame, put a 
bow] under, and pour your jelly in gently, and as it runs 
jour it in again till it is as bright as you want it; when 
t is clear and bright, with a clean ſilver ſpoon fill your 
ſes. Always be ſure to put your ſugar and lemon in, 
to make it le, before you put your eggs in; for 
putting ugar and lemon in afterwards you will preyent 


ar. | 
Calf *s Feet Felly. 

Take two calf 's feet, and take out the large bones, 
it them in ſmall pieces, put them imo a ſauce-pan with 
ree quarts of water, a little lemon-peel, a ſtick of ein- 
amon, and boil them gently till it is r. duced to a quart 3 
e careful in trying with a ſpoon that it is ſtrong enough; 
an it off, rs it ſettle for half an hour, then ſki 

very clean, and pour in from the ſettlings into a 


ſte w- 


pan; 
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pan; put in half a pint of mountain or Liſbon vine, 
ſweeten it to your taſte with loaf ſugar, ſqueeze four l. 


mons, or two lemons and two Seville oranges, (i:zin the 
the juice to keep out the ſeeds, and put in with lemog. Ga 
peel, and a very little ſaffron, boil it up a few minutes lea 
then beat up the whites of eight eggs to a high froth, and 
mix them well together with the jelly, then boil it uy ( 
for five minutes; have your bag ready with a bowl under tom 
it, pour your jelly gently in that it may run pretty fat veal 
through at the ſirſt, and as it runs pour it in again for Will 
ſeveral times, till it is as clear as you would have it; cloy 
when it is all run off, with a ſilver ſpoon fill your glaſſes over 
Note. You may make any larger quantity by obſery. then 
ing the ſame rules. up fl 
; Felly for AToulds, 2 gent 
As this jelly requires to be a great deal ſtronger than a tr 
for glaſſes, it will of courſe be neceſſary to have ſtronget off i 
things to make it with. You muſt take two calt 's fert off, 
and one neat's foot, take out the large bones, and cut put i 
them in ſmall pieces; if you do not like the neat's foot, whit 
uſe two ounces of iſinglaſs in its ſtead ; put it into large jelly 
ſauce - pan or pot, with a gallon of water, a lemon: pee a litt 
cut thin, and a flick of cinnamon; boil it gently till ts come 
reduced to three pints or leſs, as it boils ſkim it well fire, « 
try it with a ſpoon as before directed, and if you find i bag re 
ſtrong enough, ſtrain it off, and let it ſettle half an hour, the b; 
then ſkim. the top, and pour it from the ſettlings into it will 
ſtew - pan, put in half a pint of white wine, ſweeten it 
* with loaf-ſugar, ſqueeze fix leinons, (training the juct Tz 
to keep out the ſeeds, and put it in with a little lemon ounce 
peel; if you want it quite clear and bright, don't put u ter, a 
any ſaffron ; if you want it an amber colour, put in! juice 
little ſaffron, if a very high colour, bruiſe a little cochity China 
eal and put in; boil it up for ten minutes; beat tk lemon 
whites of ten eggs up to a high froth; mix them with tht with Ic 
jelly well together; and boil it up for ten minutes, the eggs to 
take it off the fire, cover it, and let it ſtand for five m- Minute: 
nutes; have your bag ready with a bowl under, pon Clear ; 
your jelly in gently, and as it runs through pour it m thoroug 


the bag again, till it is as bright as you want it; vi 
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it is all run through, fill your moulds, and let it ſtand. 
tl it is cold, then looſen the ſides with your fingers, dip 
the mould into warm water, and tyrn it out on your diſh; 
Garniſh with broken jelly, or flowers, or as your fancy 


leads you. 
| Savory Jelly. 

Cut fix thin raſhers of lean ham, and put at the bot- 
tom of a ſoup-pot : cut the ſhank end of a knuckle of 
yeal, with a pound of lean ham, in ſlices, put them in 
with half a pint of water, ſix blades of mace, a few 
cloves, a carrot cut in ſlices, cover the pot cloſe, ſet it 
over a ſlow fire and ſwat it gently for fifteen minutes, 
then pour in a gallon of boiling-water, and as it boils 
up ſkim it well; put in a ſpoonful of ſalt, and ſtew it 
gently for fix hours, then try with a ſpoon whether it is 
a ſtrong jelly, if it is not, ſtew it till it is ſo; ſtrain it 
off into a pan, and let it ſettle ; then ſkim the fat clean 
off, pour it clear from the ſettlings into a ſtew-pan, and 
put in a gill of elder or common vinegar; beat up the 
whites of twelve eggs to a high froth, and mix with the 
jelly well together. If you want it a high colour, bruiſe 
a little cochineal and put in, boil it up till the eggs be- 
come a fine white froth at the top, then take it off the 
fire, cover it up, and Jer it ſtand ten minutes; have your 
bag ready, and pour it in gently, and as it runs put it into 
the bag again, till it is quite clear; when all is through, 
it will be fit to fall your moulds, &c. &c. 

Orange Jelly. 

Take half a pound of hartſhorn ſhavinps, or four 
ounces of iſinglaſs, put it into two quarts of ſpring-wa- 
ter, and boil it gently till it is a ſtrong jelly ; take the 
juice of three Seville oranges, three lemonds, and fix 
China oranges, the rind of one Seville orange, and one 
lemon pared very thin; put them to your jelly, ſweeten - 
with loaf-ſugar to your taſte, beat up the whites of eight 
eggs to a froth, and mix them well in, and boil it for ten 
minutes; then run it through a jelly-bag till it is very 
clear; put it into your moulds, and let it ſtand till it is 
thoroughly cold, then dip your moulds in warm with 

e "an 
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and turn them out into a china diſh, or flat glaſs, Gr. 
niſh with flowers. | 
Ribband Nelly. 

Take four calf?s feet, take out the great bones, cut 
them ſmall, put them into a pot with fix quarts of water, 
four ounces of iſinglaſs, a little lemon-peel, a ſtick cf 
cinnamon; boil it gently for ſix hours, ſkim it well, and 
try a little in a ſpoon to ſee if it be ſtrong enough, if i 
is, ſtrain it off into a clean pan, and let it ſettle one 
hour ; then if there is any fat at the top ſkim it off, and 
pour it from the ſettlings into a ſtew- pan; put in a pint 
of white wine, the juice of ſix lemons, and ſweeten it 
with ſugar to your taſte ; beat up the whites of ten eggs, 
ſtir them well in, and boil it up gently for ten minutes, 
then take it off the fire, and let it ſtand five minutes; 
have your bag ready, and run it through till it is as clear 
as you would have it ; then colour ſome of it red with 
cochineal, green with ſpinach juice, yellow with faf- 
fron, blue with the ſyrup of violets, white with thick 
cream, and ſome of its own colour; then put your jelly 
into high glaſſes. Run every colour a quarter of an inch 
thick ; one colour muſt be thoroughly cold before you 
put on the other, and that you put on muſt be but blood- 
warm, for fear it mix together. Or you may take a tin 
mould fix inches long, one broad, and one deep, fill it 
in the ſame manner, and when cold turn it out, cut it 
with a tbin knife in flices, and lay it on a diſh. Gar 
niſh as you fancy; or cut it out in ſhapes, to garniſt 


other jellies. 
Green Melon in Felly. 

Make a pipt of blanc'mange, and colour it of a light 
green with the juice of ſpinach, put it into a melon would, 
and when it js cold, turn it out ; have a deep mould, 
with a little jelly at the bottom quite cold, put your me- 
Jon in, and put in ſome jelly blood - warm, let it be cold, 
then fill up your mould with more blood-warm jelly, le 
it ſtand all night, and the next morning turn it into a 
diſh, and garniſh it with ſweet-meats, flowers, or 40) 


thing you fapvcy. nd 
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Fruit in Jelly. | 
Have a plain mould, either long or round, about 
three inches deep; have ſome mould jelly made as di- 
rected in this chapter, and put ſome at the bottom of 
the mould about a quarter of an inch thick, let it be 
cold, then put in ripe peaches, grapes, or any fort of 
ripe fruit or preſerved fruit, or China oranges cut in 
quarters, Or in any ſhape you fancy; put in a little jelly 
blood-warm, and let it ſtand till it is cold to faſten your 
fruit in its places otherwiſe it will riſe up; then fill u 
your mould with blood-warm jelly, let it ſtand till it is 
thoroughly cold, then turn it into a diſh, and garniſh it 
to your fancy. _ | 
Theſe jellies look extremely well in a diſh, if you 
mind that you put in your fruit neatly, to ſhew it to ad- 
vantage, and your jelly very clear, as a little experience 


will teach you. 
Gold Fiſh in Jelly. 

Fill two or three ſmall fiſh-moulds with very ſtron 
blanc'mange, when cold turn them out, and gild the fi 
with leaf-gold, let them ſtand for one hour, that the 
gold may dry on ; bave a mould, put a little mould jell 
at the bottom, when it is cold lay the gold-fiſh in ba 
downwards, put in ſome jelly blood-warm to faſten them 
to their places; when it is cold fill the moulds up with 
blood-warm jelly, and let them ſtand all night: the next 
ay turn them ovt into a diſh, and garniſh with flowers, 
or any thing you fancy. 

Hen's Neſt in Felly. 

If you have got egg-moulds fill them with blanc'mange, 
and when cold turn them out; but if you have no moulds, 
break holes in the thick ends of fix or ſeven eggs, and 
pour out the yolks and whites ag clear as can, ſet 
them on one end in ſalt, and with a funnel fill them with 
ſtrong blanc mange; when they are cold, very carefully 
break the ſhells and take them off the blanc mange, put 2 
lttle jelly at the bottom of a round mould, or Ching 
boul, lay the eggs on it, and put in a little jelly to fix 
them to their places; when cold put in more jelly 


"Warm, till it is even with the eggs; then put fome 


5 vermicelli 


| 


_ diſh, and garniſh with ſweet-meats, flowers, or any thing 


the ſtalks, put them in an earthen-pan, and to every tet 
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vermicelli over and round them, to make it look like x 
neſt; when it is cold, fill the mould or china bowl quite 
full, ſet it aſide all night, the next day turn it out into x 


you fancy, 

Red Currant Jelly. 
Gather your currants when they are full ripe, on a dry 
day, and to every gallon of red put a quart of white, put 
them into a preſerving pan, cover them cloſe, and { 
them over a ſlow fire, ſtirring them, to prevent their 
burning at the bottom, till the juice is out ; or put them 
into an earthen- pan, tie a paper over them, and ſet them 
in a warm oven for one hour; then put them into a flan- 
nel bag, and when the juice is all run out, to every pint 
put a pound of loat-ſugar broke into ſmall pieces, put it 
over a gentle fire, and (tir it till the ſugar is melted, or 
it will burn at the bottom; ſkim it well, and boil it gently 
half an hour ; while it is hot put it into your gallipots 
or glaſſes; when it is cold put brandy papers over it, aud 
tie another paper over that, Put them in a cool dy 

place. 
Blact Currant Jelly. 
Gather your currants as before, and ſtrip them of 


quarts put in a quart of ſpring-water;z tie a paper oe 
them, and ſet them in the oven for two hours, ther 
ſqueeze out the juice through a fine cloth, and to ever 
pint of juice put a pound of loaf- ſugar broke to piecth 
ſtir it and boil it gently for half an hour, ſkim it well al 
the time. While it is hot put it into gallipots; ps 
brandy papers over it, and te another paper over thi 
and keep it in a cool dry place. | 


"Turkey in Jelly). 1 
Take a nice hen- turkey, bone it and cut off the p vich { 


ons; make a force- meat with the fleſh of a fowl, ſont Put on 
lean veal, beef-marrow, beef-ſuet, ſweet herbs, br f 611 


- crumbs, &c. fill your turkey, and truſs it as for baer ma 


ing, put it into a ſauce-pan, cover it with veal-broth, ai 
put in a bundle of ſweet herbs; a little cloves, mace, a To 
all-fpice z boil it gently till it is tender, then take tine, 

. * N * * 


— 


\ 
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and Jet it be cold; put it on the diſh on which you in- 
tend to ſend it to table, have ready a good favory jelly, 
made as directed in the beginning of this chapter, and 
pour over it blood-warm. Garniſh with flowers and curl- 
ed parſley, and a ſtick fprig of myrtle in the breaſt ; or 
colour ſome jelly red and yellow, and ornament the breaſt 
with it to your fancy. 
| Chicken in Felly. 

Treat a chicken the ſame as a turkey: have an oven 
mould put in ſome ſavory jelly a quarter of an inck thick; 
when 1t is cold put the chicken in, breaſt downwards, 
put in a little jelly blood-warm, to faften it, and when 
it is cold fi ] your mould with blood-warm jelly, let it 
ſtand all night, and the next day turn it into a diſh, 
Garniſh it with ſlices of lemon, or Seville orange. 

Note, You may put partridges, or any ſmall birds, 
into ſayory jelly, but you need not bone them. 

Lobfler or Crayfiſh in Felly. 
Boil two ſmall 9 _ Ju crayfiſh, put 
a little ſavory jelly at the bottom of your mould, and 
when it is cold put in your lobſters or crayfiſh, backs 
downwards; put in a little blood-warm jelly to faſten 
them to their places, and when cold fill your moulds 
with blood-warm jelly, let them ſtand all night, and the 
next day turn them into a diſh. Garniſh with flices of 
neched lemon or Seville orange. ö 
Whipt \yllabubs. 
Tale a quart of good ſweet cream; put it into a broad 


UW. 12 1 * 


11a erthen-pan, with a gill of ſack, the juice of a lemon or 
; [Pe ville orange, and the rind of a lemon cut thin; make 
tha BY"! pretty ſweet with fine powder-ſugar, whip it with a 


whiſk, and as the froth riſes take it off, and put it on a 
heve to drain for half an hour; then half fill your glaſſes 


> pl with ſome red, and ſome white wine, and with a ſpoon 
font on your ſyllabub as high as you can: or you may 
brear Bal? 61l your glaſſes with different coloured jelly. Ne- 
7 bob er make it long before you want to ſend it to table. 

h, a Solid Syllabubs. 


To a quart of rich cream put in a pint of mountain 
"ne, the juice of two lemons, the rind of one grated, 
| ſweeten 


. — 


gar pounded and ſifted ; put in a ſpoonful of orange 


mon peel, boil it gently till reduced to a pint and a hal 
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ſweeten it with powder-ſugar to your taſte, whip it wel, 
take off the froth as it riſes, lay it on a hair ſieve, aud 
E it in a cool place till next day; then fill your laſts 
tter than half full with the thin, and with a ſpoon pu 
the froth as high as you can.— It will keep ſeveral day, 
and look clear at the bottom. 
Everlaſling Syllabnbs. 
Take three pints of good thick cream, put it into u 
earthen- pan, with half a pint of Rheniſh, half a pint of 
ſack, the juice of two large Seville oranges, the rind of 
three lemons grated, and a pound of double-refined fy. 


flower-water, beat it well together with a whiſk for half 
an hour, then with a ſpoon take off the froth, and l 
it on a ſieve to drain, and then fill your glaſſes. Thy 
will keep a week | 

The belt way to whip ſy labubs, is to have a fine [are 
chocolate-mill, which you muſt keep on purpoſe, ande 
large deep buwl or pan to mill them in ; it is both quicker 
done, and the froth itronger. For the thin that is leh 
at the bottum, have ready ſome calves feet jelly, mad 
thus : cut two calves feet into ſmall pieces. put them into 
a ſauce-pan, with two quarts of water, and a little | 


then ſtrain it off, and let it ſtand half an hour to ſettle; 
ſkim it well, pour it into a ſtew-pan from the ſettliays 
beat up the whites of ſix eggs and put in, boil it gent 
for ten minutes, then run it through a flannel bag, an 
mix it with the clear that you ſaved from the ſyllabuls 
ſweeten it to your taſte, give it a boil, then pour it int 
your moulds, and when cold turn it into a diſh. Gi 
niſh with flowers. 
Syllabub under the Cow. 
Put a bottle of either red or white wine, ale or cy 
into a China bowl, ſweeten it with ſugar, and grate n 
ſome nutmeg, then hold it under the cow, and milk nt 
it till it has a fine froth at the top; ſtrew over it a hand 
ful of currants, clean waſfied and picked, and plumpe 
before the fire, a va 


\ 
> 
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You may make this ſyllybub at home, only have new- | 
milk. Make it as hot as milk from the cow, and out of 
a tea-pot, or any ſuch thing, pour it in, holding your 


hand very high. | 
Lemon Syllabubs. 

Take a quarter of a pound of loaf-ſugar in one piece, 
and rub it on the rind of two lemons till you have got 
all the efſence out of them, then put the ſugar into a 
pint of cream and a gill of mountain wipe, ſqueeze in the 
juice of both the lemons, and let it ſtand for two hours, 
then whip it up with a whiſk, or mill it with a chocolate 
mill, and as the froth riſes take it off, and put it on a 
ſieve to drain; let it ſtand all night, then put the clear 
into the glaſſes, and with a ſpoon put on the froth as 


high as you Can. 
Trifle 


Take a quart of thick cream, and put into it a gill of 
white wine, the juice of a lemon or Seville orange, grate 
in the rind of a lemon, ſweeten it with — — 
hip it with a whiſk, or mill it with a chololate-mill, 
nd as the froth riſes take it off, and put it on a hair» 
eve to drain; put a quarter of a pound of macaroon 
akes, and rataha drops, into a deep diſh, juſkwet them 
ih ſweet wine; boil a pint of milk or cream, ſweeten 
t with ſugar, beat up the yolks of four eggs and mix 
ich it, put it over a ſlow fire, and ſtir it till it is thick, 
hen put it on the cakes, and when cold put the froth on 
s high as you can, and ſtrew it over with nonpareils of 
ferent colours: (theſe are bought at the confectioners). 
+ no nich it with flowers, and currant jelly, ſweat-meats, 


e. 
Tate a deep diſh, according to the ſize and quantity 
u would make ; but a pretty deep glaſs is the beſt, 
ok hich ſet on a China diſh. Firſ, take a quart of the 
ckeſt cream you can get, make it pretty ſweet with 
1 ſugar, pour in a gill of ſack, grate in the yellow rind 
lemon, and mill the cream till it is of a thick froth, 
0 carefully pour the thin from the froth into your 
or glaſs ; take a French roll, or as many as you 
lt, Cut it as thin as you can, put a layer OW : 
: 2 
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the cream as lightly as poſſible, then a layer of currant 
jelly, after that a very thin layer of roll, then hartſhorn 
jelly, and then French roll, and over that whip the froth 
you ſaved off the cream, very well milled up, and put 
on the top as high as you can heap it ; and as for the 
rim of the diſh, ſet it round with fruit, or ſweet - meats, 
according to your fancy, 

This looks very pretty in the middle of a table, with 
candles round it. You may make it of as many differ. 
ent colours as you fancy, according to what jellies, jams, 
or ſweet · meats you have; or at the bottom of your diſ 
you may put the thickeſt cream you can get, but that a 
you fancy. 


— 


Hr . 
Directions for thoſe that attend the Sick 


Mutton Broth. 


AKE a pound of a loin of mutton, take off ti 
| fat, put to it one quart of water, let it boil, 200 
ſkim it well; hen put in a good picce of upper: cru 
bread, and one large blade of mace, cover it cloſe, an 
let it boil ſlowly an hour; do not ſtir it, but pour th 
broth clear off. Seaſon it with a little ſalt, and the mu tf the 
ton will be fit to eat, If. you boil turneps, do not den, an 
them ip the broth, but by themſelves in another ſaucyWour be 
— ear it, 
To boil a Scrag of Veal. 
Set on the ſcrag in a clean ſauce-pan : to each pon 
of yea! put a quart of water, ſkim it very clean, de 


put in a good piece of upper-crult, a blade of mace 


-- 


— * 
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each pound, and a little parſley tied with thread, Co- 
yer it cloſe ; then let it boil very ſoftly two hours, and 
boch broth and meat will be fit to eat. | 
Beef or Mutton Broth, for very weak People who take 
but little Nouriſbment. 
Take a pound of beef or mutton, or both together : 
to a pound put two quarts of water; firſt ſkim the meat 
and take off the far, then cut it into little pieces, and 
boil it till it comes to a quarter of a pint. Seaſon it with 
a very little corn of ſalt, ſkim off all the fat. Give a 
ſpoonful of this broth at a time to very weak people; or 
half a ſpoonful may do: to ſome a tea- ſpoonful at a time; 
and to others a tea-cupful. There is greater nouriſh- 
ment from this than any thing elſe. 
Beef Drink, which is ordered for weak People. 
Take a pound of lean beef; then take off all the fat 
and ſkin, cut it into pieces, put it into a gallon of water, 
vith the ed of a penny-loaf, and a very little 
ſalt; let it boil till it comes to two quarts, and then 
{train it off, and it is a very hearty drink. 
Beef Tea. ; 
Take a pound of lean beef, and cut it very fine, pour 
a pint of boiling-water over it, sad put it on the fire to 
raiſe the ſcum ; ſkim it clean, (train it off and let it ſet- 
tle; pour it clear from the ſettlinys, and then it is fit 
for 2 » - 


ck 


T tn Pork Broth. 
„ 0 Take two pounds of young pork ; then take off the 
ru en and fat, boil it in a gallon of water, with a turnep 


:, ade very litrle corn of falt, let it boil till it comes to 
ur ro quarts, (train it off, and let it ſtand till cold. Take 
jc mur the fat then, leaving the ſettlings at the bottom of the 
ot baten, and drink half a pint in the morning faſting, an 
faut our before breakfaſt, and at noon, if the ſtomach will 


Near it. 2 

To boil a Chicken. 
b pou Le your ſauce-pan be very clean and nice; when the 
o, the & water 
mace 


— 


— — — PF 


water boils put in your chicken, which muſt be ye, 
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nicely picked and clean, and laid in cold water a quanet 
of an hour before it is boiled, then take it out of the 
water boiling, and lay it in a pewter diſh. Save all the 
liquor that runs from it in the diſh, cut up your chicke 
all in joints in the diſh, then bruiſe the liver very fine, 
add a little boiled parſley chopped fine, a very little fal, 
and a little grated nutmeg ; mix it all well together wit 
two ſpoonfuls of the liquor of the fowl, and pour it ini 
the diſh with the reſt of the liquor in the diſh ; if ther 
is not liquor enough, take two or three ſpoonfuls of the 
liquor it was boiled in, clap another diſh over it. The 
ſet it over a chafing diſh of hot coals five or ſix minute, 
and carry it to table hot with the cover on. This is be. 
ter than butter, and lighter for the ſtomach, thowl 
ſome chuſe it only with the liquor, and no parſley, un 
liver, and that is according to different palates : it sf 
a very weak perſon. Take off the ſkin of the Chick 
before you ſet it on the chafing-diſh. If you roalti 
make nothing but bread ſauce, and that is lighter tt 
any ſauce you can make for a weak ſlomach. 

Thus you may dreſs a rabbit; only bruiſe but a lit 

piece of the liver. | 
To boil Pigeons. 

Let your pigeons be clean waſhed, drawn, and ki 
ned, boil them in milk and water for ten minutes, 1 
pour over them ſauce made thus :—take the liver p 
boiled, and bruiſe it fine, with as much parſley bot 
and chopped fine. Melt ſome butter, mix a little w 
the liver and parſley firſt, then mix all together andp 
over the pigeons. 

To boil a Partridge, or any other Wild Fowl. 
When your water boils put in your partridge, 
boil ten minutes; then take it up into a pewier 
and cut it in two, laying the inſide next the plate, 
have ready ſome bread-ſauce made thus: take the c 
of a half. penny roll, or there-abouts, and boil it in 
a pint of water, with a blade of mace ; let it boil t 


of the 
big ag 


lley, 
. 


* 


three minutes, pour away moſt of the water, then beat 
it up with a little piece of nice butter, a little falt, and 
t it over the partridge ; clap a cover over it, then 
ſet it over a chafing-diſh of coals four or five minutes, 
and ſend it away hot, covered cloſe. 
Thus you may dreſs any ſort of wild fowl, only boil. 
ing it more or leſs according to the bigneſs. Ducks, 


l ke off the ſkins before you pour the bread-ſauce over 
ith dem; and if you roaſt them, lay the bread-ſauce under 
110 


dem. It is lighter than gravy for weak ſtomachs, 
75 boil a Plaice, or Flounder. 

Let your water boil, throw ſome ſalt in, then put in 
our iſh 3 boil it till you think it is enough, and take it 
ut of the water in a ſlice to drain. Take two ſpoon- 
uls of the liquor, with a little ſalt, a littled grated nut- 
eg; then beat up the yolk of an egg very well with the 
1quor, and ſtir in the egg, beat it well together; with a 
nife carefully ſlice away all the little bones round the 
„ pour the ſauce over it; then ſet it over a chafing- 
ih of coals for a minute, add ſend it hot away. Orin 
he room of this ſauce, and melted butter in a cup. 

To mince Veal, or Chicken, for the fick, ar weak People. 
Mince a chicken, or ſome veal, very fine; take off 
te ſkin, juſt boil as much water as will moiſten it, and 
d more, with a very little ſalt; grate a very little nut- 
ep, then throw a very little flour over it, and when 
e water boils put in the meat; keep ſhaking it over the 
ea minute, then have ready two or three thin ſippets, 
alted nice and brown, laid in the plate, and pour the 
tle Mace meat over it. 1 
To pull a Chicken for the Sick, 
You muſt take as much cold chicken as you think pro- 


ql, r; take off the ſkin and pull the meat into little bits as 
ge, E k as a quill, then take the bones, . boil them with a 
leere ſalt till they are good, ftrain it ; then take a ſpoon- 
Nate, of the liquor, a ſpoonful of milk, a little bit of butter 


Pig as a large walnut rolled in flour, a little chopped 
ley, as much as will lie on a ſix-pence, and a little 
if wanted; this will be enough for half a ſmall 

3 | chicken; 


the en 
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chicken; put all together into the ſauce-pan, then keey 
ſhaking it till it is thick, and pour it into a hot plate. 
Chicken Broth. 
You muſt take an old cock, or large fowl, flay it, then 
— off all the fat, and break it all to pieces with a rd. 
ing pin, put it into two quarts of water, with a good 
cruft of bread, and a blade of mace ; let it boil ſoftly, 
till it is as good as you would have it. If you do it à 
it ſhould be done, it will take five or fix hours in doing, 
Pour it off, then put a quart more of boiling water, and 
cover it cloſe ; let it boil ſoftly till it is good, and ſtray 
it off, Seaſon with a very little ſalt. When you boil; 


chicken, fave the liquor; and when the meat is en, * 
take the bones, then break them and put to the Iq 
you boiled the chicken in, with a blade of mace, and; 

cruſt of bread, let it boil till it is good, and train it off, P 


2 Chicken Water, 

Take a cock, or large fowl, flay it, then bruiſe i 

with a hammer, and put it into a gallon of water, with 

cruſt of bread. Let it boil half away, and ſtrain it of, 
White Caudle. 

You muſt take two quatts of water, mix in four ſpoot 
ſuls of oatmeal, a blade or two of mace, a piece of | 
mon- peel, let it boil, and keep ſtirring it often; leti 
boil about a quarter of an hour, and take care it doe 
not boil over; then ſtrain it through a coarſe liere 
When you uſe it ſweeten it to your palate. Grate int 
little nutmeg, and what wine is proper; and if it is na 
fit for a ſick perſon, ſqueeze in the juice of a lemon. 

g Brown Caudle. 

Boil the gruel as above, with fix ſpoonfuls of oatm 
and ſtrain it, then add a quart of good ale, not bittet 
boil it, then ſweeten it to your palate, and add half a pi 
of white wine. When you do not put ig white wit 
let it be half ale. 


Water Gruel. 
' You muſt take a pint of water, and a large ſpooaft 
of oatmeal, then tir it together, and-let it boil up thi 
or four times, ſtirring it often ; do not let it boil os 
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then ſtrain it through a ſieve, ſalt it to your palate, put 
in a good piece of freſh butter, brew it with a ſpoon till 
the butter is all melted, then it will be fine and ſmooth, 
aud very good. Some love a little pepper in it. 

Panada 


You muſt take a quart of water in a nice clean ſauce- 
a blade of mace, a large piece of crumb of bread, 
fa boil two minutes, then take out the bread and 
bruiſe it in a baſon very fine, mix as much water as will 
make it as thick as you would have it, the reft pour 
away, and ſweeten it to your palate ; put in a piece of 
butter as big as a walnut ; do not put in any wine, it 
ſpoils it : you may grate in a little nutmeg, This is 
hearty and good diet for ſick people. 
| To boil Sago. ' 
Put a large ſpoonful of ſugar into three quarters of a 
pint of water, ſtir and boil it ſoftly till it is as thick as 


ſe it you would have it, then put in wine and ſugar, with a 
ih 4 tale nutmeg to your palate. | 
of. To Soil Salop. 

It is a hard ſtone ground to powder, and generally 
pool: eld for one ſhilling an ounce, Take a large tea ſpoon- 
of le | of the powder and put it into a pint of boiling-water, 
let nd keep ſtirring it till it is like a fine jelly, then put 
t doe pine and ſugar to your palate, and lemon, it it will agree. 


Ifinglaſs Jelly. | 
Take a quart of water, of — of iſinglaſs, half 
d ounce of cloves 3 boil them to a pint, then ftrain it 
pon a pound of Joaf-ſugar, and when cold ſweeten your 
a with it, You may make the jelly as above, and 
ave out the cloves; {weeten to your palate, and add 
ittle wine, All other jellies you have in another 


bapter, $ 
The Pecboral Drink. 
Take a gallon of water, and half a pound of pearl- 
rley, boil it with a quarter of a pound of figs ſplit, a 
ay. worth of liquorice ſliced to pieces, a quarter of 
pound of raiſins of the ſun toned ; boil all together 
half waſted, then ſtrainzit off. This is ordered in the 
alles, and ſeyeral a nes, for a drink. 
S 2 \ Butterel 
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Buttered Water, or what the Germans call Egg : ſouß, wh 
are very fond of it for Supper. | 

Take a pint of water, beat up the yolk of an egg with 
the water, put in a piece of butter as big as a ſmall walnut, 
two or three knobs of ſugar, and keep ſtirring it all the 
time it is on the fire; when it begins to boil, brew it 

between the ſauce-pan and a mug till it is ſmooth, and 

has a great froth, then it is fit to drink. This is ordered 

in a cold, or where egg will agree with the ſtomach. 
Seed Water. 

Take a ſpoonful of -coriander-ſeed, half a ſpoonfulf 
caraway-ſeed, bruiſed and boiled in a pint of water, then 
ſtrain it, and druiſe it with the yolk of an egg; mixit 
with ſack and double-refined ſugar, according to you 


palate. - 
Bread Soup. for the Sick. 

Take a quart of water, ſet it on the fire in a cle 
ſauce-pan, and as much dry cruſt of hread cut to piecs 
as the top of a penny-loaf, (the drier the better) a bid 
butter as big as a walnut; let it boil, then beat it with 
' ſpoon, and keep boiling it till the bread and waters 
well mixed; then ſeaſon it with a very little ſalt; a 
it is a pretty thing for a weak ſtomach. 

Artificial Aſſes Milk, 

Take two ounces of pearl-barley, two ſpoonfuls d 
hartſhorn ſhavings, one ounce of eringo-root, one ound 
of China-root, one ounce of preſerved ginger, eigh 
ſnails bruiſed with the ſhells, to be boiled in three qu 
of water till it comes to three pints ; then boil a pint 
new-milk, mix it with the reſt, and put in two ounc 
of balſam of Tolu. Take half a pint in the mornig 
and half a pint at night, : 

Cows Milk next to Aſſes Milk, done thus. 
Take a quart of milk, ſet it in a pan over-night,! 


next morning take off all the cream and boil it, and! 


it in the pan again till night ; then ſkim it again, boi 
and ſet it in the pan again, and the next morning ſkin 
Warm it blood-warm, and drink it as you do 
nuilk ; it is very near as good; and with ſome conſul 
tive people it is better, | F 


— 


i Cc WES 
A good Drink. © 
uh Boil a quart of milk and a quart of water with the 


| top-cruſt of a penny-loaf, and one blade of mace, a quar- 
"th ter of an hour very ſoftly, then pour it off; and when 


ut, you drink it let it be warm. 

the Barley Water. | 

it Put a quarter of a pound of pearl-barley into two 
and quarts of water, let it boil, ſkim it very clean, boil half 
red away, and ſtrain it off. Sweeten to your palate, but not 
. too ſweet, and put in two ſpoonfuls of white wine, 


- 


Driok it Juke-warm. 
| Sage Tea, 

Take a little ſage, a little balm, put it into a pan, ſlice 
a lꝛmon, peel and all, a few knobs of ſugar, one gals 
of white wine; pour on theſe two or three quarts of 
boiling - water; cover it, and drink when thirſty. When 


you think it ſtrong enough of the herbs take them out, 


lex otherwiſe it will make it bitter. 
"y For a Child. 
it 


A little ſage, balm, rue, mint, and pennyroyal; pour 
boiling water on, and ſweeten to your palate, — Syrup of 
cloves, &c. and black cherry-water you have in the 
Chapter of Preſerves. | 

Liguor for a Child that has the Thruſh. 

Take half a pint of ſpring-water, a knob of double 
refined ſugar, a very little bit of alum ; beat it well to- 
gether with the yolk of an egg; then beat in a large 
pooh ful of the juice of ſage, tie a rag to the end of the 
ſtick, dip it in this liquor, and often clean the mouth. 
Give the child over-night one drop of laudanum, and 
the next day proper phyſic, waſhing the mouth oſten 
with the liquor. 

To boil Comfrey Roots. it 

Take a pound of comfrey-roots, ſcrape them clean, 
cut them into little pieces, and put them into three pints 
of water, let them boil till there is about a pint ; then 
ſtrain it, and when it is cold put it into a ſauce-pan ; if 
there is any ſettling at the bottom throw it away; mix it 
vith ſugar to your palate, half a pint of mountain m_— 
an 
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and the juice of a lemon; let it boil, then pour it into x 
clean earthen- pot, and ſet it by for uſe. Some boil it in 
milk; and it is very good where it will agree, and is 
reckoned a very great ſtrengthener. 

5 The Knuskle Broth. 

Take twelve ſhank-ends of legs of mutton, break them 
well, and ſoak them in cold ſpring-water for an hour, 
then take a ſmall bruſh and fcour them clean with warm 
water and ſalt; then put them in two quarts of ſpring. 
water, and let them ſimmer till reduced to one quart; 
when they have been on one hour, put in one ounce of 
hartſhorn-ſhavings, and the bottom of a half penny. roll; 
be careful to take the ſcum off as it riſes ; when done, 
ſtrain it of, and if any fat remains, take it off with; 
knife when cold. Drink a quarter of a pint warm when 
you go to bed, and one hour before you riſe. It is; 
certain reſtorative at the beginning of a decline, or when 
any weakneſs is the complaint. : 

N. B. If is is made right, it is the om of calf 
foot jelly, and is ſtrong enough to bear a ſpoon upright, 
From the College of phyſicians, London. 

A Medicine for a Diſorder in the Bowels. 

Take an ounce of beef-ſuet, half a pint of milk, and 
half a pint of water, mix them together with a table 
ſpoonful of wheat flour, put it over the fire ten minutes, 
and keep it ſtirring all the time; and take a coffee · ci 
full two or three times a day, 


JAP. 
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Directions for Seafaring Men. 


Kelchup to heep twenty Years. 


Ls 


AKE a gallon of ſtrong ſtale beer, one pound of 
anchovies waſhed from the pickle, a pound of 
ſhallots peeled, - an ounce of mace, half an ounce of 
cloves, a quarter of an ounce of whole pepper, three or 
four large races of ginger, two quarts of the argeſt nivh- 
too m flaps rubbed to pieces; cover all this cloſe, and let 
it ſimmer till it is half waſted, then ſtrain it through a 
flannel bag; let it ſtand till it is quite cold, then bottle 
it, You may carry it to the Indies. A ſpoonful of 
this to a pound of freſh butter melted, makes a fine fifh 
lauce; or in the room of gravy- ſauce. Ihe ſtronger 
and ſtaler the beer is the better the ketchup will be. 
Fiſh Sauce to heep the whole Year. | 
You muſt take twenty-four anchovies, chop tfem, 
bones and all, put to them ten ſhallbts cut ſmall, a 
handful of ſeraped horſe-radiſh, a quarter of an ounce 
pf mace, a quart of white wine, a pint of water, one 
emon cut into ſlices, half a pint of anchovy liquor, a 
pint of red wine, twelve cloves, twelve pepper-corns z 
doi] them together till it comes to a quart, ftrain it off, 
over it cloſe, and keep it in a dry cold place. Two 
poonfuls will be ſufficient for a pound of butter. 


rin the room of gravy, lowering it with hot water, and 
ckening it with a piece of butter rolled in flour. 
Toe Pot Dripping, to fry Fiſh, Meat, Fritters, &fc. 


ater, ſtrain it into a pan, let it ſtand till cold; theo _— 
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It is a pretty ſauce either for boiled fowl, veal, &c. - 
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Take fix pounds of good beef - dripping, boil it in ſoft 
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off the hard fat, and ſcrape off the gravy which flick 
to the inſide : thus do eight times. When it is cold 
and hard take it off clean from the water, put it into 
large ſauce-pan with fix bay leaves, twelve cloves, hal 
a pound of ſalt, and a quarter of a pound of whole pe, 
per: let the fat be all melted, and juft hot; let it and 
till it is hot enough to ſtrain through a ſieve into the pay 
and ſtand till it is quite cold, then cover it up. Thy 
you may do what quantity you pleaſe, - The beſt uy 
to keep any fort of dripping, is to turn the pot up-{de 
down, and then no rats can get at it. If it will keep 
- ſhip-board, it will make as fine puff-pafte cruſt as ay 
butter can do; or cruſt for puddings, &&. 
To pickle Mvſhrooms for the Sea. 

Waſh them clean with a piece of flannel in ſalt ad 
water, put them into a ſauce pan, and throw a little ak 
over them; Jet them boil up three times in their own. 
quor, then throw them into a fieve to drain, and fpreal 
them on a clean cloth, let them lie till cold, then pu 
them in wide-mouthed bottles; put in with them a good 
deal of whole mace, a little nutmeg ſliced, and a fer 
cloves z boil the ſugar-vinegar (of your own making) 
with a good deal of whole pepper, ſome races of ginge, 
and two or three bay leaves ; let it boil a few minutes 
then ſtrain it ; when it is cold pour it on, and fill th 
bottle with mutton fat fried; cork them, tie a bladde, 
hen a leather over them; keep it down cloſe, and ina 
cool a place as poſhble. As to all other pickles, yol 
have them in the chapter of pickles, 
| | Muffroom Powder. | 

Take half a peck of fine large thick muſhrooms, wal 
them clean from grit and dirt with a flannel rag, (cry 
out the inſide, cut out all the worms, put them into! 
kettle over the fire without any water, two large onid 
ſtuck with cloves, a large handful of ſalt, a quarter. 
an ounce of mace, two tea-ſpoonfuls of beaten peppel 
let tMem fimmer till the liquor is boiled away, take git 
care they do not burn, then lay them on ſieves to dry 
the ſun, or in thin plates, and fet them in a ſlack on 
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all night to dry, till they will beat to powder; preſs 
the powder down hard in a pot, and keep it for uſe. 
You may put what quantity you pleaſe for the ſauce. 

| To leep Muſbrooms without Pickle, 

Take large muſhrooms, peel them, ſcrape out the 
inſide, put them into a ſauce-pan, throw a little ſalt over 
them, and let them boil in their own liquor, then throw 
them into a ſieve to drain ; then lay them on tin plates, 
and ſet them. in a cool oven, Repeat it often till they 
are perfectly dry, Put them into a clear ſtone jar, tie 
them down tight, and keep them in a dry place. They 
eat deliciouſly, and look as well as truffles. 

To keep Artichoke Bottoms dry. 

Boil them juſt fo as you can pull off the leaves and 
the choke, cut them from the ſtalks, lay them on tin 
plates, ſet them in a very cool oven, and repeat it tilt 
they are quite dry; then put them in a paper bag, tie 
them cloſe, and hang them up in a dry place. Keep 


"yy them in a dry place; and when you uſe them, lay them 
: Ly in warm water till they are tender. Shift the water two 
, fey or three times. They are fine in almoſt all ſauces, cut 


to little pieces, and put in juſt before your ſauce is 
enough, . 
To fry Artichoke Bottoms. 
Lay them in water as above, then have ready ſome 
butter hot in the .pan, flour the bottoms, and fry them. 


_ Lay them in your diſh, and pour melted butter over 
585 you mem. 


To ragoo Artichoke Bottoms. 
Take twelve bottoms, ſoften them in warm water, as 
n the foregoing receipt. Take half a pint of water, a 
piece of the ſtrong ſoup as big as a ſmall walnut, half a 
poonfn] of the ketchup, five or fix of the dried muſh- 
voms, 2 tea-ſpoonful of the muſhroom powder ; ſer it 
dn the fire, ſhake all together, and let it boil ſoftly two 
Ir three minutes; let the laſt water you put to the bot- 
oms boil, take them. out hot, lay them in your diſh, 
jour the fauce over them, and ſend them to table hot. 
To dreſs Fi/h. | 
AS to drying fiſh ;—firſt waſh it very clean, then dry 
well, and flour it; take ſome of the beef-dripping, 
Ea „ make 
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make it boil in the ſtew- pan, then throw in your ſiſ, 
and fry it of a fine light- brown; lay it on the bottom of 
a ſieve or coarſe cloth to drain, and make ſauce accord. 


ing to your fancy. | 

To bake Fiſh. 
Butter the pan, lay in the fiſh, throw a little ſalt ow 

it, and flour; put a very little water in the dif, u 

onion, and a bundle of ſweet herbs ; ſtick ſome little bin 
of butter, or the fine dripping, on the fiſh, Let ith 
baked of a fine light-brown. When enough, lay it oa; 
diſh before the fire, and ſkim off all the fat in the pa; 
ſtrain the liquor, and mix it up either with the fi 
or ſtrong ſoup, or the ketchup. 

A Gravy Soup. 

Only boil ſoft water, and put as much of the ſtray 
ſoup to it as will make it to your palate. Let it bol 
and if it wants ſalt, you muſt ſeaſon it. The receipt 

for the ſoups you have in the chapter for ſoups. 
| ; Peas Soup. 

Get a quart of peas, boil them in two gallons 0 
water till they are tender; then have ready a piece 
ſalt pork or beef, which has been laid in water the nigh 
before, put it into the pot, with two large onions peele 
a bundle of ſweet herbs, celery if you have it, bal 
quarter of an ounce of whole pepper ; let it boil till th 
meat is enough, then take it up, and if the ſoup is n 
enough, let it boil till the ſoup is good; then ſtrain! 
ſet it on again to boil, and rub in a good deal of 
mint. Keep the meat hot. When the ſoup is read 
put in the meat again for a few minutes, and let it bol 
then ſerve it away, If you add a piece of the porta 
ſoup it will be very good. The onion ſoup you bare 
the Lent chapter. 
: Pork Pudding, or Beef. ; 

Make a good cruſt with the dripping, or mutton-lu 
if you have it, ſhred fine, Make a thick cruſt: tale 
piece of ſalt pork or beef, which has been twenty4 
hours in ſoft water, ſeaſon it with a little pepper, pn 
into the eruſt, roll it up cloſe, tie it in a cloth and 
it. If about four ob five pounds, boil it five hours. 


- 
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b \ 
And when you kill mutton, make a pudding the ſame 


fih 
m of ay; only cut the ſteaks thin, ſeaſon them with pepper 
ond we? and boil it three hours if large, or two hours if 


mall, and ſo according to the ſize. 
Apple pudding make with the ſame eruſt; only pare 
e apples, core them, and fill your pudding; if large, 
t will take five hours boiling. When it is enough lay it 
the diſh, cut a hole in the top, and ſtir in butter and 
upar, lay the piece on again, and ſend it to table. 
A prune pudding eats fine, made the ſame way ; only 
zhen the cruſt is ready, fill it with prunes, and ſweeten 
according to your fancy; cloſe it up, and boil it two 


59 


A Rice Pudding. Þ 
trong Take what rice you think proper, tie it looſe in a | 
dal och, and boil it an hour; then take it up and untie it, 


ratea good deal of nutmeg in, ſtir in a good piece of 

utter, and ſweeten to your palate ; tie it up cloſe, boil $ 
t an hour more, then take it up and turn it into your | 

in Melt butter, with a little ſugar, and a little white 


ine for ſauce. 
| A Suet Pudding. 

Get a pound of ſuet ſhred fine, a pound of flour, a 
bund of currants picked clean, half a pound of raiſins 
oned, two tea-ſpoonfuls of beaten ginger, and a ſpoon- 
| of tinQure of ſaffron 5; mix alk together with ſalt- 
ater yer} thick; they either boil or bake it. 
A liver Pudding boiled. . 
Get the liver of a ſheep, when you kill one, and cut 
38 thin as you can, and chop it, mix it with as much 
et ſhred fine, half as many crumbs of bread, or biſcuit 
ated, ſeaſon it with ſome ſweet herbs ſhred fine, a little 
utmeg grated, a little beaten pepper, and an anchovy 
red fie; mix all together, with a little ſalt, or the 
choyy liquor, with a piece of butter; fill the cruſt aud 
oſe it. Boil it three hours. 
Oatmeal Pudding. | 
Get a pint of oatmeal once cut, a pound of ſuet ſhred. 
e a pound of currants, and half a pound of raiſins, 
ed; mix all together, with alittle ſalt, tie it in a 
oh, leaving room for the ſwelling. | * 

| '0 
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| To bake an Oatmeal Pudding. 

Boil a quart of water, ſeaſon it with a little {;þ, 
when the water boils, ſtir in the oatmeal till it x þ 
thick you cannot eaſily ſtir your ſpoon, then take jt, 
the fire, ſtir in two ſpoonfuls of brandy, or a gil 

mountain, and ſweeten it to your palate ; grate in a it 
nutmeg, and ſtir in half a pound of currants clean why 
and picked; then butter a pan, pour it in, and hylej 


half an hour, 
A Rice Pudding boiled. 

Boil a pound of rice juſt till it is tender, then lei 
up, untie it, ſtir in a good piece of butter, a little fl 
and a good deal of beaten pepper; then tie it up ih 
again, boil it an hour longer, and it will eat fine, 
other pudddings you have in the chapter of pudding, 

| A Harico of French Beans. 

A a pint of the ſeeds of French beans, which 
ready dried for ſowing, waſh them clean, and put ti 
into a two quart ſauce- pan, fill it with water, and | 
boil two hours: if the water waftes away too much, 
muſt put in more boiling-water to keep them boil 
In the mean time, take almoſt half a pound of nicefr 
butter, put it into a clean ſtew- pan, and when it i 
melted, and done making a noiſe, have ready a pint: 
heaped up with onions peeled and ſliced thin, thi 
them into the pan, and fry them of a fine brown, ſtim 
them about that they may be all alike ; then pour oft 
clear water from the beans into a baſon, and throw 
beans all juto the ſtew-pan ; ſtir all together, and tir 
in a large tea-ſpoonful of beaten pepper, two heaped 

of ſalt, and ſtir it all together for two or three mind 
| You may make this diſh of what thickneſs you f 
proper, (either ro eat with a ſpoon, or otherways) 
the liqnor you poured off the beans. For a chit 
you may make it thin enough for ſoup ; when it is d 
proper thickneſs you like it, take it off the fire, and 
in a large ſpoonful of vinegar, and the yolks of two! 
beat. The eggs may be left out, if diſliked, Diſbi 
and ſend it to table. ; F 
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A Fowl Pie. 

Firſt make thick rich cruſt, over the diſh with the 
paſte, then take ſome very fine bacon, or cold boiled 
ham, ſlice it, and lay a layer all over; ſeaſon it with a 
little pepper, then put in the fowl after it is picked, 
cleaned, and ſinged; ſhake a very little pepper and falt 
into the belly, put in a little water, cover it with ham 
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ſeaſoned with a little beaten pepper; put on the lid, and 


bake it two hours. When it comes out of the oven, 
take half a pint of water, boil it, and add to it as much 


of the ſtrong ſoup as will make the gravy quite rich, gow 
end 


it boiling hot into the pie, and lay on the lid again. 
it to table hot. Or lay a piece of beef or pork in ſoft 
water twenty four hours, lice it in the room of the ham, 
and it will eat fine. 

- A Cheſhire Pork Pie for Sea. 

Take ſome ſalt pork that has been boiled, cut it into 
thin ſlices, an equal quantity of potatoes pared and ſliced 
thin; make a good cruſt, cover the diſn, lay a layer of 
meat ſeaſoned with a little pepper, and a layer of po- 
tatoes, then a layer of meat, and a layer of potatoes, 
and fo on till your pie is full; ſeaſon it with pepper; 
when it is full, lay ſome butter on the top, and fill your 
diſh above half-full of ſoft water, cloſe your pie up, and 
bake it in a gentle oven. 

: Sea Veniſon. 

When you kill a ſheep, keep ſtirring the blood all the 
time till it is cold, or at leaſt as cold as it will be, that 
it may not congeal ; then cut up the ſheep, take one fide, 
cut the leg like a haunch, cut off the ſhoujder and thigh, 


the neck and breaſt in two, ſteep them all in the blood 


as long as the weather will permit you, theo take out the 
haunch, and hang it out of the ſun as long as you can to 
be ſweet ; and roaſt it as you do a haunch of veniſon, 
It will eat very fine, eſpecially if the heat will give you 
leave to keep it long. Take off all the ſuet before you 
lay it in the blood : take the other joints and lay them 
in a large pan, pour over them a quart of red wine, and 
a quart of rape viuegar, Jay the fat fide .of the meat 

downwards 
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downwards in the pan, (on a hollow tray is beſt) ang 
| r the wine and vinegar over it, let it lie twelve hours; 
then take the neck, breaſt and loin out of the pickle, 
let the ſhoulder lie a week, if the heat will let you; rub, 
it with bay-ſalt, falt-petre, and coarſe ſugar, of each: 
quarter of-an ounce, one handful of common falt, and 
let it lie a week or ten days ; bone the neck, breaft, and 
loin, feafon them with pepper and falt to your palate, 
and make a paſty as you do of veniſon. Boil the bones 
for gravy to fill the ple when it comes out of the oven; 
and the ſhoulder boil freſh out of the pickle with a peaſe- 

udding. | 
. And when you cut up the ſheep, take the heart, liver, 
and lights, boil them a quarter of an hour, then cu 
them ſmall, and chop them very fine ; ſeaſon them with 
four large blades of mace, twelve cloves, and > large 
nutmeg, all beat to powder; chop a pound of ſuet fine, 
half a pound of ſugar, two pounds of currants clea 
* waſhed, half a pint of red wine; mix all well together, 
and make a pie. Bake it an hour. It is very rich. 
Dumplings, when you have white Bread. 

Take the crumb of a two-penny-loaf grated fine, 
much beef. ſuet ſhred as fine as poſhble, a little ſalt, balf 
ſmall nutmeg grated, a = ſpoonful of ſugar ; beat tw 
eggs with a ſpoonful of ſalt, mix all well together, and 
roll them up as big a turkey's egg ; let the water boi, 
and throw them in. Half an hour will boil them. Fa 
ſauce, melt butter with a little falt ; lay the dumpling 
in a diſh, pour the ſauce over them, and ſtrew ſugar il 
over the diſh. 

Theſe are very pretty, either at land or ſea, You 
muſt obſerve to rub your hands with flour when you 
make them up. | 

The portable ſoup to carry abroad you have in tit 


chapter for ſoups, 
88 bh Chouder. 
Take a belly-piece of pickled pork, flice off the h 


parts, and Jay them at the bottom of a kettle ; ſtrew or! 
it onions, and ſuch ſweet herbs as you can pou 


— 
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Take a middling large cod bone, and ſlice it as for 
crimping; put pepper, ſalt, and all- ſpice on, and flour 
it a little; make a layer with part of the flices, upon 
that a light layer of pork, and on that a layer of biſcuit, - 
and ſo on, purſuing the like rule until the kettle is filled 

within about four inches; cover it with a nice paſte, 
pour in about a pint of water; put on the cover of the 
kettle, and let the top be ſupplied with live wood em- 
bers, and Keep it over a ſlow fire about four hours. 
When you take it up, lay it in the diſh, pour in a glaſs 
of hot Madeira wine, and a very little India pe per; if 
you have oyſters or truffles, and morels, it will be ſtill 
better ; thicken with butter mixed with flour. Take 
care to ſkim the ſtew before you put the ſauce in, then 
lay on the cruſt, and ſend it to table reverſe, as in the 
kettle. Cover it cloſe with the paſte, which ſhould be 
drown. : \ 
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Rules to be obſerved in Preſerving, 


HEN you make your ſyrups for preſerves, 4 

ways pound your ſugar, and let it diſſolve in de 

2 before you put it on the fire, as it will occaſion it 
cum to rife, and make your ſyrup of a better colon 
You muſt be careful not to boil any kind of jellies « 
ſyraps too high, as that will make them dark and cloudy; 
be ſure not to keep green ſweet-meats longer in the ff 
ſyrup than directed, or they will loſe their colour, 1 
ſame care is required for oranges and lemons, when you 
preſerve fruit with their ſtones, ſuch as cherries, dan 
ſons, &c. render mutton-ſuet and put over them, tie 
bladder over the top, and thick paper over that, to key 
out the air; for if the air gets to them it will turn ther 
four, which you may know by the ſyrup's fretting a 
riſing above the ſuet. Wet or dry ſweet - meats ſhou 
be kept in a dry cool place, as a hot place will depn 
them of their_virtue, and a damp place will turn the 
mouldy ; be ſure to let the ſyrup be above the fruit, u 
cut writing-paper in the ſhape of your pot or glaſs, not 
it all round the edge, dip it into brandy, lay it cloſe 


the top of your ſweet-meats, then tie a thick paper o m; 
that, as you cannot be too careful in tying them doof: 
cloſe to keep out the air, as you will find yourſelf uh fn 
great fault if you leave the pie pots open, or tie t0 vill d 
down careleſsly. ons, 


Oran get. 

Take the largeſt and cleareſt Seville oranges, cu 
hole out of the ſlalk-end as big as a ſix-pence, ſcoop 
all the pulp very clean, tie them ſingly in muſlin, auc 
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hem two days in ſpring-water, change the water twice 
day, and boil them in the muſlin till they are tender; 
> careful to kecp them covered with water; weigh the 
ranges before you ſcoop them, to every pound add two 
ounds of double-refined ſugar pounded and a pint af 
ring-water, boil the ſugar and water with the orange 
ice to a ſyrup, ſkim it well, and let it ſtand till it is 
old; take the oranges out of the muſlin and put them 
, put them over a ſlow fire, and boil them till they are 
gear, and put them by till they are cold; then pare and 
re ſome green pippins, boil them in water till it is 


es, Wrong of the pippins, do not ſtir them, but put them 
in th: own gently with the back of a ſpoon, and ſtrain the 
00 the(Wquor through a jelly-bag till it is clear; put to every 
colon Wot of liquor a gun of double-refined ſugar pounded, 
lies a the juice of a lemon ſtrained as clear as you can, 
loud il it to a ſtrong jelly, drain the oranges aut of their 


he dT rup, and put them in glaſs or white ſtone jars of the 


r. of the orange, and pour the jelly over them; cover 
1en em with brandy-papers, and tie them don, as directed. 
s, dan emons. 


„ te Take the fineſt and cleareſt lemons you can get, and 


to bee them very thin; then cut a round hole at the top, 
rn tene ze of a ſhilling, and take out the pulp and ſkins ; 
ing b them with ſalt, and lay them in fpring-water as you 
fou them, which prevents their turning black; let them 
dep in five or fix days, then boil them in freſh ſalt and 
rn the er fifteen minutes; have ready made, a thin ſyrup of 
ruit, art of water and a pound of loaf ſugar, boil them 
s, donc it five minutes for five or ſix days, and then put them 
cloſe oY large jar; let them ſtand fix or eight weeks, which 
per ou make them look clear and plump; then take them 


m do 
ſelf u 
tie tas 


t of that ſyrup, or they will mould. Make a ſyrup 
th fine powder-ſugar ; put as much ſpring · water to it 
vill diſſolve it, boil and ſkim it well, then put in your 
nons, and boil them gently till they are clear; put 
m into a jar with brandy-paper over them, and tie 
m down as directed. Or you may preſerve them the 


e as Oranges. 
Goofeberries, 


es, ll 
ſcoop! 
f and 


om I me ed ee — * 


— — 
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Gooſeberries. quart 

Take the largeſt preſerving gooſeberries, and pick of 

the black eye, but not the ſtalk ; then fet them over the 
fire in a pot of ſpring-water, to ſcald, cover them very 
cloſe, but do not boil or break them, and when they xe 
tender, take them up and put them in cold water; to 
every pound of gooſeberries take a pound and a half of 
double-refined ſugar, a pint and a half of ſpring-water, 
and clarify it ; and when your ſyrup is cold put the gooſe. 
berries ſingle into your preſerving-pan, put the ſyrup to 
them and ſet them on a gentle fire, let them boil, but not 
too faſt, for fear they ſhould hteak; when they hare 
boiled, and you perceive that the ſugar has entered them, 
take them off, cover them with white paper, and ſet them 
by till the next day; then take them out of the ſyrup, 
and boil the ſyrup till it begins to be ropy, ſkim it, and 
put it to them. 

Again, then ſet them over a gentle - hre, and let it ſim- 
mer gently till you perceive the ſyrup will rope; then 
take them off, and 2 them by till they are cold, comer 
them with paper; then boil ſome gooſeberries in fair we 
ter, and when the liquor is ſtrong enough ſtrain it through 
a cloth, let it ſtand to ſettle, pour it from the fettliogs, 
and to every pint add a pound of double-refined ſugar 
ponnded, then boil it to a jelly, and put the gooſeberries ore, 0 
in glaſſes ; when they are cold cover them with the jelly; ich 2 li 
the next day cover them with brandy-paper, and tie them 
down as directed. 

You may preſerve red gooſeberries thus: put a pound 
of loaf-ſugar into a preſerving-pan, with as much ſpring: 
water as will diſſolve it, boil it andiſcim it well then put 
in a quart of rough red gooſe-berries, and let them boil: 
little, fet them by till the next day, then boil them tl 
they Took clear and the ſyrup thick; then put them 1nt9 
pots or glaſſes, tie brandy-paper, &c, over them. 

| Raſberries. 

Gather your raſberries on a dry day, before the 
turn too red, with the ſtalks on about an inch long, 
(it is beſt to cut them off with a large pair of fciſſars 
and lay them fingly on a diſh ; beat and fift their weight 


of double-refined ſugar and ſtrew it over them; to on 
| quart 


let the! 
and ma 
two Or 
do not | 
when tl 
with th 

You 
aſe whit 


papers, 
Take 


not over 


ater is f. 
on, and 
erery pi 
gar, and 
mts, and 
em in th 


| 


— 


rt of red raſberries take a quart of red currant juice, 
after it is run trough a bag, and put to it its weight in 
double-refined ſugar, boil and ſkim it well, but mind to 
keep it ſtirring till the ſugar is melted ; then pnt in your 
rſberries and give them a ſcald, then take them off and 
Jt them ſtand for two hours; then ſet them on again, 
and make them a little hotter : proceed in this manner 
two or three times, til] they look clear, but mind they 
do not boil, as they will make the ſtalks come off them; 
when they are nearly cold put them into jelly glaſſes, 
with the ſtalks downwards. 

You may preſerve white raſberries the ſame way, only 
ſe white currant jelly inſtead of red, and put brandy- 
papers, &c. over them. | 

Red Currants. 

Take ſome of the largeſt red currants you can get, 
pot over ripe, and with a ſmall knife ſtone them; tie ſix 
ches together with a thread on a piece of thin ſplit 
deal, about three or four inches long; weigh the cure 

its, and put in their weight of double-refined ſugar 
ito a preferving pan with a little ſpring water, boil it 
ll the ſugar fties, then put the currants in, and juſt give 
hem a boil up, cover them with white paper and ſet 
em by till the next day; then dry them in a cool 
love, . or put them into glaſſes, and boil up the ſyrup 
3 red currant juice, put brandy-paper, &c. 
ner them. 


White Currants. 

Stone and tie your currants in bunches as above di- 
ted, put them into the preſerving-pan, with their 
eight in double- refined ſugar beat and ſifted through a 
eve, let them ſtand all night; then take ſome green 
odlings, pare, core, and boil them, paſs them down 
th the back of a ſpoon, but do not ſtir them when the 
er is ſtrong, of the apple, add to it the juice of a le- 
on, and ſtrain it through a jelly-bag till it runs clear; 
every pint of your juice add a pound of double refined 
gar, and boil it to aftr 

nts, and boil them gently till they look clear, cover 
em ip the preſerving-pan with white paper till * — 

0 
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ong jelly; then put it to your cure 


404 PRESERVING. 


almoſt cold; then put a bunch of currants into every 
glaſs, and fill them up with jelly; when cold put bras. 


dy-papers over them, &c. Ta 
Fs Green Codlinge. white 
Gather as many as you want when they are abou put tl 
the ſize of a walnut, with a little of the ſtalk and a EH cand) 
or two of them, put a handful of vine leaves at the bo. down 
tom of a pan, then put in ſome ſpring-Water, then place. 
layer of codlings, then of leaves, till the pan is fi. 
with vine leaves to the top, cover it cloſe that no ſte 
can get out, and ſet it over a flow fire, look at themof Ta 
ten; as ſoon as you think the ſkins will come off ae pare t 
them out, and with a knife take off the ſkins ; then p dem 
them in the ſame water again with the vine leaves, v tornin 
mult be quite cold, or it will crack them, put in a Hale t 
roach alum, and ſet them over a flow fire till they ar ſerving 
green, which will be in about three or four hours; vater 
take them out and lay them on a ſieve to drain; make WJ "ere r 
good ſtrong ſyrup, and give them a gentle boil once a0 beat uf 
| for three days; then put them into gallipots, with bu eile 
dy. papers over them, &c. = 
| ; Golden Pippins. N my 
Take the rind of an crange and boil it very te 
lay it in cold water for three days; take two dozent — p! 
golden pippins, pare, core, and quarter them, and b 7, pe 
them to a ſtrong Jelly in ſpring-water, and run it thro own. 
a jelly. bag till it is clear; take the ſame quantity of p Ta 
pins, pare them and take out the cores, put three pound N a | 
of loaf-ſugar into a preſerving-pan, with a pint and ht 
half of ſpring- water, when it boils ſkim it well, and ab 
in your pippins with the orange rind cut in Jong . a 
lips ; let them boil faſt, till the ſugar is thick and = N 
almoſt candy; then put in a pint and a half of pip 0 ec 
jelly, and boil it faſt till the jelly is clear; then {que 4 — « 
in the juice of a lemon, give it a boil, and put then A 110 
pots or glaſſes, with the orange peel; the branch . 
pers over, &c. You may uſe lemon- peel inſtead Tat 
orange, but then you muſt only boil it, not ſoak i. 2 * 


50 
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Grapes. : | 
Take ſome fine grapes, not over ripe, either red or 


white, cut very cloſe, and pick off all the ſpecked ones, 
put them in 2 jars with a quarter of a pound of ſugar- 
candy, and fill the jar with common brandy, tie them 
down cloſe with a bladder, and keep them in a cold dry 


place. You may preſerve morella cherries the ſame” 


way, : 
5 Walnuts white. 

Take your walnuts before they are hard in the infide, 
pare them till the white appears, and as faſt as you pare 
them throw them into ſalt and water, to prevent their 
turning black, and let them lie till your ſugar is ready; 
take three pounds of loaf- ſugar, put it into your pre- 
ſerving-pan, ſet it over a charcoal fire, and put as much 


8 —— — — 
3 


FA 
3 
— . — 


8 
— 


— — — — 
. 


enter as will juſt wet the ſugar, and let it boil; then 1 
n bare ready ten or a dozen whites of eggs ſtrained and 14 
beat up to a froth, cover your ſugar with the froth as it of 
- boils and ſkim it; then boil it and ſkim it till it is as 'J 
clear as cryſtal ; then throw in your walnuts, juſt give . 
them a boil till they are tender; then take them out, 
nd lay them in a diſh to cool; when cold put them in &| 
oer preſerving-pots, and when the ſugar is as warm as i 
milk pour it over them, and when quite cold tie them q 
down. | , 
p Walnuts green. - 5 0 
und Take and wipe them very clean, and lay them in "Rt 
nd ſtrong ſalt and water — hours, then take them : F la 
unos and wipe them very clean with a dry cloth; have Fi ig 
ot ready a ſtew-pan of ſpring-water: boiled, throw them in, 9 1 
4 let them boil a minute, and take them out, lay them on a 6 
ip coarſe cloth, and boil your ſugar as above; then juſt give 1 * 
ure Jour walnuts a ſcald in the ſugar, take them up, and lay Pl. 
en dem to cool; put them in your preſerving-pots, pour Ra | 
er ſyrup on as above, and tie them dow. wil 
ea Walnuts black. | 


Take as many as you want of the ſmaller ſort, and 
put them in ſale and water for nine days, changing the 
vater every day, and put ſome cabbage-leayes at the top, 
1 


— 
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with a board upon them to keep the walnuts under watet: de fr 
then put them in a fieve, and let them ſtand in the au Mien | 
till they begin to turn black; then put them into our © 
_ earthen jug, pour boiling-water over them, and let them 
ſand till the next day; then take them out, and pu bem © 
them on a ſieve to drain; ſtick a clove in each end of er tt 
your nut, put them into a ſtew-pan of hoiling-water, and WW) t 
boil them five minutes; then take them up, make a thin 
ſyrup and ſcald them in it three or four times a day, til 
your walnuts are black and bright; then make à thick 
ſyrup, with ſome ginger cut in ſlices and a few cloves in 
it, boil it up and ſkim it well, put in your walnuts, bol 


them five or {ix minutes, then put them into your jars e pan 
tie them over with brandy.paper, &c. em ir 
Green-Gage Plums. nd to 
Take the fineſt green-gage plums juſt, before they vit ſy 
ripe ; put vine-leaves at the bottom of a preſerving-pan, Wi". bo 
then a layer of plums, then vine-leaves, till the pan ns, a 
nearly full, then fill it with ſpring-water, ſet them orer im th 
a ſlow fire, and when they are hot and the ſkins begin put 
to break take them off, and take the ſkins off carefully, "ie | 
lay them on a ſieve as you do them, then lay them in theWſp-ce. 
ſame water in the ſame manner you did at firſt, and 
cover them very cloſe, ſo that no ſteam can get oui Gath 
hang them at a great diſtance from the fire till they rl ripe, 
green, which will take five or fix hours at leaſt ; tei eeb y 
take them up very carefully, lay them on a hair ere ha 
drain; make a good ſyrup and give them a gentle bol ” - 
dd let t 


twice a day for two days, take them out and put then 7 
in a fine clear ſyrup, tie brandy-paper over them, &. a pint 

| Damſont. the cl 

Take two quarts of damſons and cut them in pieces, an 
put them in a pan over the fire, with as much water u 
will cover them; when they are boiled and the = d pour 
pretty ſtrong, ſtrain it through a fine ſieve; wipe tour nes. or 
quarts of damſons very dry with a cloth, add to eren Pape 
ponud of damſons a pound of ſingle-refined ſugar, p | 
the third part of your ſugar into the liquor, ſet it * Gathe 
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de fire, and when it ſimmers put in the damſons, let 
hem have one good boil ; then take them off for half an 


1 them ſimmer on the fire after turning them; then take 
en out and put them in a baſon, ftrew all the ſugar 
j Aer them that was left, and letthem ſtand till the next 
m chen give them a gentle boil up, then put them in 
pots when cold, put mutton-ſuet over them, and tie 


bladder and paper over all. | 

Damſons for Tarts. \ 
Put a layer of coarſe ſugar at the bottom of an 
arthen-pan, then a layer of ©, nſons, then ſugar, till 
he pan is full; tie them over with brown paper, put 
em in a warm oven for two hours, then take them out, 
nd to every quart of damſons take a pound of good 
iſt ſugar, juſt wet it with ſpring-water in a preſerviog- 
u, boil it up and ſkim it well; then put in your dam- 
ons, and boil them up very gently for ten minutes, 
im them well, then put them into jars, and when 
old put mutton-ſuet hot over them; tie a bladder and 
arſe paper over all, and keep them in a cool dry 
ce, | 

Morella Cherries. S 
Gather your cherries on a fine day when they are 
|| ripe, take off the ſtalks, and prick them with a pin 
eigh your cherries, and to every pound add a pound 
dd a half of double-refined ſugar, pounded and lifted, 


elo 
bol e about one-third of your ſugar over the cherries, 
den let them lie all night; diſſolve the reſt of your ſugar 
' a pint of currant juice, ſet it over a flow fire, and put 


the cherries, with the ſugar and juice that runs from 
em, and give them a gentle ſcald ; then take them out, 
it them into your pots, boil your ſyrup till it is thick, 
d pour it over them, tie them down with brandy-pa- 
rs, or put mutton ſuet over them and tie a bladder 


U paper over all, 
| . Strawberries. 7 
Gather your ſtrawberries on a fine day, the largeſt 
fneſt ſcarlet ones, with their ſtalks on before they 
too ripe, lay them ſeparately on a diſh, and 2 
em; 


dur covered up cloſe, then ſet them on again, and let 


— 
i. 
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them; beat and fift double their weight of double re, 
fined ſugar, and ſtrew over them; then take a fey rip 
ſcarlet ſtrawberries, cruſh them, and put them into 
jar, with their weight of double refined-ſugar beat fe, 
cover them cloſe, and let them ſtand in a deep pot of 
boiling-water till they are ſoft, and the ſyrup is come ou 
of them; then ſtrain them through a muſlin rag into; 
preſerving-pan, boil and ſkim it well, and when it is col 
put in your whole ſtrawberries and ſet them over th 
fire till they are milk-warm : then take them off, and la 
them ſtand till they are quite cold; then ſet them u 
again, and make them a little hotter, and do ſo ſever 
times, till they look clear, but do not let them boi 
for that will bring off their ſtalks ; when they are calf 
put them in jelly-glaſſes with the ſtalks downward; 
then fill up your glaſſes with the ſyrup, put brandy-y 
pers over them, and tte writing-paper over all, 
Pine Apples. 
Take the ſmall pine-apples before they are ripe, nen in 
a ſtrong ſalt and water, and lay them in for five day ur bur 
then put a handful of vine leaves in the bottom of 
large 1 and put in your pine apples, fill your pa 
with vine leaves, and then pour on the ſalt and watt 
they were ſoaked in, cover them up very cloſe, ſet tha 
over a ſlow fire, and let them ſtand till they are of at 
light green; make a thin ſyrup of a quart of ſpring-wit 
and a pound of double refined-ſugar, when it is alma 
cold pot it into a deep jar, and put in the pine apple 
with their tops on, let them ſtand a week, and take a 
they are well covered with the ſyrup ; when they he ten 
ſtood a week, boil your ſyrup again, and pour it ca 
fully into your jar, for fear you ſhould break the tops 
your pine-apples off, let them ſtand eight or ten wet 
and during that time give the ſyrup two or three boilin 
to keep it from moulding ; let your ſyrup ſtand till it 
nearly cold before you put it in; and when your 7 
apples look quite full and green take them out of f 
ſyrup, and make a thick ſyrup of three pounds of doud 
refined-ſugar with as much water as will diſſolre! 
boil and ſkim it well, and put a few flices of wi 
| gi 
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pples in clean Jars, and pour the ſyrup over them, tie 
em down loſs with a bladder, and they will keep ſe- 


ral years. 


inger into it, and when it is _ cold put your pine- 


Barberries. : 

When you intend to preſerve barberries for tarts pro- 
ed in the following manner: take and pick the female 
anches from the ſtalks, weigh them, and put them in a 
ir with their weight of loaf-ſugar, and ſet them in a 
elle of boiling-water till the ſugar is melted and the 
rries quite ſoft, let them ſtand all night, and the next 
zy put them into a preſerving-pan, and boil them fifteen 
inutes, then put them into gallipots, and tie them down 
oſe. : 
If they are to be preſerved in bunches proceed thus: 
ther the fineſt female barberries and pick out the larg- 
|t bunches, and then pick the reſt from the ſtalks, put 
em in as much ſpring-water as will make ſyrup for 
dur bunches as near as you can gueſs, boil them til 
eyare very ſoft, then ftrain them through a fieve, and 
every pint of juice put a pound and a half of loaf-ſugar 
bunded, boil and ſkim it well, and to every pint of ſy- 
p put half a pound of berries in bunches, boil them ve- 
| gently till they look fine and clear; then put them 
refully into gallipots or glaſſes, and tie them down 


th brandy-paper, &c. 
Dunces, 


Take and pare them very thin and round, and pre- 
me them whole, or cut in quarters, which you pleaſe, 
It them into a ſtew- pan, fill it with hard water, and 
your parings over the quinces to keep them down; 
rer your ſtew-pan- cloſe, that no ſteam can get out, 
d ſet them over a flow fire till they are ſoft and of a 
e pink colour; then let them ſtand till they are cold; 
Ke a good ſyrup of double refined-ſugar pounded, wet- 
L with ſpring-water enough to melt it, and ſufficient 
cover the quinces; boil and ſkim it well, then put in 
ur quinces, let them boil gently ten minutes, theb take 
m off, let them ſtand two or three hours; then boil 


m till the ſyrup is thick and the quinces look clear, E : 
; x "WF 


- T — —— - 


4» a. 


Vas green as graſs ; then let them ſtand till they are cot 
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then put them into deep gallipots and tie them over with 
brandy-paper, &c, 
- Peaches. 


Take the fineſt and largeſt you can get, not over ripe, 
rub off the lint with a cloth, and run them down the 
ſeam with a pin ſkin-deep, put them in a jar, and cover 
them with French brandy, tie a bladder over them, and 
let them ſtand a week; make a ſtrong ſyrup, boil and 
ſkim it well ; take the peaches out of the brandy, put 


— 
== 


them in and boil them till they look clear; then tak; thi 
them out, mix the ſyrup with the brandy, and when it 

is cold pour it over your peaches ; tie them down cloſ | 
with a bladder, and a leather over it. " 


You may put peaches into a deep jar or glaſs, cover till 


them with French brandy ; and a ſpoonful of the brandy der, 
with a ſlice of the peach is very fine in punch. ther 
A pine-apple is very fine cut in ſlices, and covered ofte 
with fine old rum, to be uſed in the ſame manner, a lipor 
will keep good a long time. | 
| Apricots. T 
Gather your apricots before they are too ripe, p cut | 
them into a ſtew-pan, and cover them with ſpring- ut an e 
ter; coddle them till the ſkins will come off, then u poun, 
them out, and with a pen-knife take off the ſkins, ned. 
out the ſtones, and lay them on a coarſe cloth; mak: your | 
ſtrong ſyrup with double refined-ſugar, with as mu bruiſe 
water as will wet it, boil and ſkim it well, then put i and th 
your apricots, and boil them gently till they are clea WW put th 


then put them into gallipots and tie brandy-paper on! 


&c, 
Cucumbers. | 
Take two hundred of the fineſt and cleareſt ſmallc 
cumbers for pickling, put them into ſtrong ſalt and v 
ter for four hours, then waſh them out, and put d 
into a ſieve to drain, put them into a jar and pour de 
ing hot vinegar over them, cover them cloſe, and 
them ſtand till the next day ; then pour the vinegar in 
them and make it boil, while it boils pour it over f 
cucumbers, cover them cloſe, and repeat it till they 
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make a ſyrup of three pints of ſpring-water and' two f 
pounds of loaf-ſugar, ſtrain them from the vinegar, put 
them in, and give them a gentle boil ; let them ſtand in | 
that ſyrup a week, then make a ſtrong ſyrup with double N 
refined-ſugar, with as much ſpring- water as will wet it. 

t in ſome ſlices of white ginger, boil and ſkim it well, 
{train the cucumbers from the firſt ſyrup, and put into 
the ſtrong ſyrup, give them a gentle boil, then put them 
into gallipots, and when cold tie brandy-paper over 


them, &c. 
Raſberry am. 

Take your raſberries and bruiſe them, put them into 
a ſtew-pan, and ſet them over a flow fire, ſtir them often 
till they are boiled up, then rub them through a cullen- 
der, then add their weight in loaf-ſugar pounded, boi 
them very gently for half an hour, but mind to ſtir them 
often, for fear of their burning; then put them into gal- 
lipots, and tie them down with brandy-paper, &c. 

Apricot Jam. 

Take as many full ripe apricots as you want, pare and 
cut them thin, take out the ſtones, and ihfuſe them in 
an earthen-pan till they are dry and tender; io every 
pound and a half of apricots put a pound of double re- 
ined-ſugar with three frocatuls of ſpring-water, boil 
your ſugar to a candy height, then put in your apricots 
bruiſed fine, ſtir them over a ſlow fire till they are clear 
and thick; mind they muſt only ſimmer, not boil ; then 
put them into your glaſſes, put brandy-paper over, &c. 

. "Strawberry Jam. 

Take ſome of the fineſt ſcarlet ſtrawberries gathered 
when they are full ripe, pick them from the ſtalks, put © x 
lome juice of ſtrawberries to them, beat and fift their | 
veight in double refined-ſugar, and ſtrew it over them: wil 
put them into a preſerving-pan, ſet them over a ſlow fire, > 
boil them twenty minutes, and ſkim them; then put " 
1 in glaſſes, when cold put brandy- paper on them, f | | 


Black Currant Fam. 
your currants when they are full ripe on a d 
Gay, pick them from the ſtalks, then bruiſe them w 
ua bowl, and to every preg of. curragts put a yon: 
2 
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of double refined-ſugar beaten and ſifted ; put them into ho! 
a preſerving-pan, boil them half an hour, ſkim and keep liq 
them ſtirring all the time, then put them into pots; 
when cold put brandy-paper over, and tie white paper ( 
over all, : put 
the! 
tuo 
= —— half 
ing- 
r.. * 
; bott 
- SYRUPS and CONSERVES M.... 
fand, 
Syrup of Quinces. * 
| | to th 
_— your quinces and grate them, paſs thei if you 
pulp through a coarſe cloth to extract the juice, infuſi 
ſet the juice before the ſun or fire, to ſettle, and by that it inf 
means clarify it; to every four ounces of juice take: for uf 
pound of ſugar boiled into a ſyrup with ſpring- water; | 
if the putting in the juice of the quinces ſhould check Ta 
the boiling of the ſyrup too much, give the ſyrup ſon: WM cut © 
boiling till it becomes pearled, then take it off the fire, flower 
and when cold put it into bottles and cork them tight. then 
| Syrup of Roſes. wo p 
Infuſe three pounds of damalk roſe-leaves in a gallon WW very | 
of warm water in a well glazed earthen pot, with a nat: ſugar t. 
row mouth, for eight hours, which ſtop ſo cloſe that porate, 
none of the virtue may exhale ; when they have infuled BN vith p. 
ſo long, heat the water again, ſqueeze them out, and pu years, 
in three pounds more of roſe-leayes to infuſe for eigit 
hours more, preſs them out very hard; then to ene!) Gat] 
quart of this infuſion add four pounds of fine ſugar, 41088 heads ; 
boil it to a ſyrup; when it is cold, bottle it and cor feeds a; 
them tight. | | them in 
| Syrup of Citron. ; | they wi 
Pare and ſlice your citrons thin, lay them in 2 oa enough 


16 
eck 
me 
Ire, 
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bowl with layers of fine ſugar ; the next day pour off the 
liquor into a glaſs, and clarify it over a gentle fire. 
Syrup of Clove Gilliflowers. 


Clip your gilliflowers, ſprinkle them with fair water, 


put them into an earthen-por, ſtop them very cloſe, ſet 
them in a kettle of boiling-water,- and let them. boil for 


tuo hours; then ftrain out the juice, put a pound and a 


half of fine ſugar to a pint of juice, put it into a preſery- 


ing-pan, ſet it on the fire, keep it ſtirring till the-ſugar is 


all me!:cd, (do not let it boil) then ſet it by to cool, and 


bottle it. 
Syrup of Peach Blaſſoms. | 
Infuſe peach bloſſoms in hot water, as much as will 
handſomely cover them, let them ſtand in balneo, or 
fand, twenty-four hours, covered cloſe, them ſtrain out 
the lowers from the liquor, and put in freſh flowers, let 
them ſtand to infuſe as before, then ſtrain them out, and 
to the liquor put freſh peach bloſſoms, a third time, and 
if you pleaſe a fourth time; then to every pound of your 
fuſion add two pounds of double refined-ſugar, and ſet 
vin fand or balneo ; this makes a ſyrup which will keep 
or uſe, 

Conſerve of Red Roſes, or any other Flowers. 

Take roſe buds, or any other flowers and pick them, 
cut off the white part from the red, and put the red 
flowers and ſift them through a ſieve to take out the ſeeds, 
then weigh them, and to every pound of flowers take 
two pounds and a half of loaf-ſugar; beat the flowers 
rery fine in a marble mortar, then by degrees put the 
ſugar to them, and beat it very well till it is well incor- 
porated together, then put it into gallipots, tie it over 
vith paper, over that a leather, and it will keep feven 
years, 

Conſerve of Hips. 

Gather your hips before they grow ſoft, cut off the 
heads and talks, {lit them in halves, take out all the 
ſeeds and white that is on them very clean, then put 
them into an earthen-pan, and ſtir them every day, or 


they will grow mouldy, let them ſtand till they are ſoft 


enough to rub through a coarſe hair ſieve, as the pulp 
| | comes 


414 DRYING any CANDYING. 


comes through take it off the ſieve ; (they are a dry ber. boi 
ry, and will require pains to rub them through) then add are 
its weight in fine ſugar, mix them well together without dou 
boiling, and bog it in deep gallipots for uſe. and 
onſerve of Orange- Peel. ther 

Grate the rind of your Seville oranges as thin as you - n 

I 


can, weigh it, and add to every pound of orange-rind 
three pounds of loaf-ſugar ; pound the orange-rind well a ſl 
in a marble mortar, and mix the ſugar by degrees with 
them, beat all well together; then put it into gallipots, 


and tie it down with paper, and keep it for uſe, 1 
Lemon- peel may be done the ſame way. -F 
8 an 
gar « 
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To dry Cherries, 


* four pounds of cherries put one pound of lob 
ſugar, and put as much water as will wet then, 


when it is melted make it boil ; ſtone your cherries, put 
them in, and make them boil, ſkim it two or three times, 
take them off, and let them ſtand in the ſyrup two a 
three days; then take them out of the ſyrup, and boil i 
up, pour it over the cherries, but do not boil the cher 
ries any more ; let them ſtand three or four days longer; 
*then take them out, lay them on a ſieve to dry, and ii 
them in the ſun, or in a flow oven to dry; when di 
lay a ſheet. of white paper at the bottom of a ſmall box 
then a row of cherries, then paper, till they are all » 
and paper over them. 
Cherries with their Leaves and Stalks green. 
Take your cherries with a little ſtalk and a leaf a 


two on, firſt dip the ſtalks and leaves in the beſt wy 
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bolling hot, ſtick the ſprigs upright in a ſieve till they 
are dry ; in the mean time make a ſtrong ſyrup with 
double refined-ſugar, and dip the cherries, leaves, ſtalks 
and all into the ſyrup, and juſt let them ſcald} take 
them out and lay them on a ſieve, and boil the ſyrup to 
a candy height; then dip the cherries, leaves, ſtalk and 
all in; then ſtick the branches in ſieves and dry them in 
2 ſlow oven, or before the fire; they look very pretty 
by candle-light-in a deſſert. 
To dry Cherries a third Way. © + 

Take eight pounds of cherries, one pound of fine pow- 
der-ſugar, (tone the cherries over a deep baſon or glaſs, 
and lay them one by one in rows, and ſtrew a little ſu- 
gar over, thus do till your baſon or glaſs-is full to the 
top, and let them ſtand till the next day; then put them 
imo a preſerving-pan, ſet them over the fire, and let 
them boil faſt for a quarter of an hour or more; then 
pour them into your bafon again, and let them ſtand 
two or three days, then take them out of the ſyrup and 
lay them one by one on hair ſieves, and ſet them in the 
ſun, or put them in the oven till they are dry, turning 
them every day on dry fieves ; put them in boxes with 
white paper between, | 

| To dry Cherries a fourth Way. 

Take twelve pounds of morella cherries, ſtone hem, 
and put them into your preſerving-pan, with three Munds 
of double refined-ſugar pounded, and a quart of water ; 
then ſet them on the fire till they are ſcalding hot, take 
them off a little while, then ſet them on' the fire again, 
and boil them till they are tender; then ſprinkle them 
der with half a pound of fine powder-ſugar, and ſkim 


them clean, put them altogether in a China bowl, let 


them ſtand in the ſyrup two or three days, take them 
out one by one, and lay them with the holes downwards 
cn a wicker ſieve, then ſet them into a ſtove to dry, and 


s they dry turn them on clean ſieves ; when they are 


ay enough lay a ſheet of white paper at the bottom of a 
preſerving· pan, then put all the ' cherries in, with ano- 
ther ſheer of white paper on the top, coyer them cloſe 

with 


* 
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with a cloth, and ſet them over a cool fire till they u 
cold, then put them in boxes with white paper. 
| To dry Peaches. 

Take the cleareſt and ripeſt peaches, pare them ing 
fair water; take their weight in double-refined ſugar, 
one half make a very thin ſyrup, then put in your peak 
es, and boil them till they look clear; then ſplit a 


ſtone them, boil them till they are very tender, and Pi T 
them on a ſieve to drain; take the other half of 4 and 
ſugar and boil it almoſt to a candy, then put in 5 


peaches, and let them lie all night; then lay them in 
glaſs, and ſet them in a ſtove (till they are dry; if ths 
are ſugared too much, wipe them with a wet cla; 
little, then put them in boxes between white paper. 


To dry Plums. 
Take the large pear-plums, fair and clear coloum 


weigh them, and lit them up the ſides, put them into T. 
broad ſtew-pan and ſill it full of ſpring-water, ſet Md! 
over a very flow fire, (take care that the ſkins do er 
come off) when they are tender take them up, and lugar 
every pound of plums put a pound of powder-ſuga 


ſtrew a little at the bottom of a large bowl, then lay f 
| plums in one by one, and ſtrew the reſt of the ſy 
over them, and ſet them into your ſtove all night; th 
next day with a good warm fire, heat them, and! 
into your ſtove again, and let them ſtand two dy 
more, turning them every day; then take them out! 
the ſyrup, and lay them on glaſs plates, and dry ths 
in your ſtove or oven; when dry put them betus 
clean whitg,paper in boxes, 
Note. Green-gage plums, or any other ſort, u 
be dried the ſame Way: 
. 0 


"I dry Damſons. | 
Take the fineſt damſons you can get, make a this 
rup, boil and ſkim it well, then put in your damſonsh 
take out the ſtones, and give them a boil, and let ik 
ſtand in the ſyrup till next day; then make a rich! 
with double refined-ſugar and as much water as will u 
it, and boil it to a candy height; then take your daml 


out of the other ſyrup, and put them in, pre 
mme 
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mmer, and put them away till the next day; then put 
them one by one on a ſieve, and dry them in a cool oven 
or ſtove, or before the fire; (mind and turn them twice 
every day) when dried put them in a box with white 
paper between, and keep them in a cool dry place, 
To dry. Plums green. 
Take and dip the ſtalks and leaves in boiling vinegar, 
and put them on a ſieve to dry; have a ſtrong ſyrup rea- 
dy, and give them a ſcald in it, and very carefully with 
a pin take off the ſkin, boil your ſyrup to a candy height; 
then dip in your plums, then take them out, and hang 
them by the ſtalks to dry on any thing you conveniently 
can, and dry them in a cool oven, and they will look. 
inely- tranſparent, with a clear drop at the end. 
oure To dry Apricots. 
Take ſome fine ripe apricots, pare them very thin, 
and ſtone them, put them into a preſerving-pan, and to 
very pound of apricots pound a pound of double refined- 
upar, ſtrew ſome amongſt them, and lay the reſt over 
la bem; let them ſtand twenty-four hours, turn them three 
jr four times in the ſyrup ; then boil them pretty quick 
lmey are clear, then put them away in the ſyrup till 
t ; ey are cold; when cold put them on glaſſes, and dry 
hem in a cool oven or ſtove, turn them often; ben 
vo bey are dry put them in a box between white paper. 
1 out! Lemon and Orange. Peel candied. 
Take your lemons or oranges and cut them length- 
"ay, and take out all the pulp and inſide ſkins, put the 
eels into a ſtrong ſalt and hard water for ſix days, then 
rt, eil them in ſpring- water till they are tender, take them 
jut and lay them on a ſieve to drain; make a thin ſyrup - . 
| th a pound of loaf-ſugar to a quart of water, and boll . 
thin Wl em in it for half an hour, or till they look clear; make 
ons thick ſyrup of double refined-ſugar, with as much wa- 
let r 2s will wet it, put in your peels, and boil them over 
ch low fire till you ſee the ſyrup candy about the pan and 
will peels; then take them out and ſprinkle fine powder- 
par over them, lay them on a ſieve, and dry them in 
| cool oyen, or before the fire. ' 
ſimme 9 3 Melon 


the water three times while they are boiling ; then pont 
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Melon Citron candied. 
Quarter your meſon and take out all the inſide, the; 
put it into a thin ſyrup, as much as will cover the coat, 
et it boil in the ſyrup till it is tender all through; then 
put it away in the ſyrup for two or three days, (but mind 
the ſyrup covers them) that the ſyrup may penetrate 
through them; then take them out, and boil your ſyruy 
to a candy height, then w in your quarters, and lay 
them on a ſieve to dry in a flow oven or before the fire, 
Angelica candied. - 
Take it in April, cut it in lengths, and boil it in un. 
ter till it is tender, then put it on a ſieve to drain, then 


| it and dry it in a clean cloth, and to every pound the 
of ſtalks take a pound of double refined-ſugar, finely 17 
pounded, put your ſtalks into an earthen - pan, and ſtrey 1 
the ſugar over them; cover them cloſe, and let then * 
ſand for two days; then put it into a preſerving-pan, ng 
and boil it till jt is clear; then put it in a cullender to = 
drain, ſtrew it pretty thick over with fine powder-ſugar, 0 * 
lay it on plates, and dry it in a cool oven. wh 
Caſiia candied. cr 

Take as much of the powder of caſſia as will lie or the 
two ſhillings, with a little muſk and ambergreaſe, ad 6: 
pound them well together; then take a quarter of; 100 
pound of fine ſugar, with as much water as will wet i, 
and boil it to a candy height; then = in your powder, 7 
and mix it well together; butter ſome pewter ſaucen _ 


and pour it in, and when it is cold it will turn out, 
Orange Marmalade. . 

Take two of the fineſt Seville oranges you can ge. 
and cut them in two, take out all the pulp and juice 
into a pan, and pick out all the ſkins and ſeeds ; boil tht 
rinds in hard water till they are very tender, and change 


them in a mortar, and put in the juice and pulp, p 
them in a preſerving-pan, with double their weight © 
loaf-ſugar, ſet over a ſlow fire, and boil them genty fo 
forty minutes; then put them into gallipots, and wit 
cold tie them down with brandy- paper, &c. 
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Apricot Marmalade. Ih 
Take the apricots that are not ſpecked, or not good 3d 


. enough for preſerves, or over ripe, will anſwer this pur- 
10 poſe, take out the ſtones, and boil them in a good ſy- 
- rup till they will maſh, then beat them in a marble mor- | 
a tar to a paſte ; put half their weight in loaf-ſugar, with | 
. 2s much water into a preſerving- pan, boil and ſkim it 
? till it looks clear, then put in the apricot paſte, mix it | 
J well together, give it a boil: up, then put it into galli- * 
2 pots; when cold put brandy-paper over it. | 
Red Quince Marmalade: | 
= Take ripe quinces, pare and quarter them, take out 
* the cores, put them into an earthen · pan, and cover them 4 
1 with ſpring · water, put the parings on the top, tie a piece 1, 
cl of coarſe paper over them, put them in the oven after | 
* jour other things are baked, and let them ſtand in all ö 
2 night; the next day take them out, take out the parings, 1 
i — 2 ſieve; 


maſh them well, and rub them through a c 
then take their weight in Joaf-ſugar, put it into a pre- 
ſerving· pan, with as much ſpring- water as will wet it, 
boil and ſkim it well, then put in your quinces, and boil 
them gently three quarters of an hour, mind and ſtir 
them all the time, or they. will ſlick to the bottom and 
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1 burn ; then put it into gallipots, and when it is cold tie | 
14 u down with brandy- paper, &c. . v8 
| ter | White Quince Marmalade. | a } 
Ty Take the whiteſt quinces, pare and core them as faſt 


38 you can, and cut them in ſlices, take out the cores, 
and to every pound of quinces take three quarters of a 
pound of double-refined ſugar pounded, throw half the 
lugar over. the raw quinces, ſet 1t overa flow fire till the 
"ar is melted and the quinces tendef ; then put in the 
teſt of the ſugar, and boil it up pretty quick, and keep 
it ſtirring often; when it is __ put it into gallipots, 
and when it is cold put brandy-paper:- over it, and keep 

tn2 cool dry place. 8 
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Raſberry Pale. | 
Take * of fine ripe 1 and Maſh them, 
ſqueeze juice out of one half and put to the other 
half, boil them gently for a quarter of an hour, then rub 
, j them 
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them through a coarſe ſieve with the back of a ſpoon, 
then put them into a preſerving- pan, with a pint of red- 
currant juice, and boil them well; then put a pound and 
a half of fine ſugar into another pan, with as much wz. 
ter as will diſſolve it, and boil it to a ſugar again, then 

put them on a glaſs or plates, put them into a ſtoye to 
dry, and turn them often. 

2385 | Currant Paſle. 

You may make either red or white currant paſte in 
the following manner: ſtrip your currants from the 
ſtalks, boil a few, and ſtrain the juice to the reſt ; boil 
them well, and rub them through a hair ſieve with the 
back of a ſpoon, put them into a preferving-pan, boil 
them a quarter of an hour, and to a pint of juice put a 
pound and a half of double refined-ſugar pounded and 
fifted, boil it till the ſugar is melted, then pour it on 
plates, cut it in what form you pleaſe, and dry it in the 
ſame manner as the above paſte. 
| | Goofeberry Paſte. » 

Take your red goofeberries when they are full grown 
and turned, but not ripe, cut them in-halves, and pick 
out all the feeds ; have ready a pint of red currant juice; 
and boil your gooſeberries in it till they are tender, then 

-rub them through a fieve ; put a pound and a half of 
double geſined · ſugar into a preferving-pan, with as much 
Jpring-water as will diſſolve it, and boil it to a ſugar 
again; then mix all together, and make it ſcalding hot, 
but do not let it boil, pour it on plates or glaſſes, and dry 
it as before directed. | \ 
Orange Chips. 

Take ſome of the fineſt Seville oranges and pare them 
a{lant, about a quarter of an inch broad, and keep the 
parings as whole as you can, as they will have a prettier 

effect; when you have pared all you want, put them 
into ſalt and fpring-water for a day or two, then bol 
them in a large quantity of ſpring · water till ＋ are tel» 
der, then drain them on a fieve ; make a thin ſyrup of 4 
und af fine ſugar and a quart of water, boil them! 
"Sew at a time, to keep them from breaking, till the 
| look clear, then put them. into a ſyrup of fine ſe 
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rand as much water as will diſſolve it, and boil it to a 
candy height; then take them up and lay them on a ſieve, 
and grate double-refined ſugar over them, and dry them 
in a floye or before the fire, 

2 Apricot Chips. 

Take your apricots, pare them, and cut them very 
thin into chips; take three quarters of their weight in 
ſugar finely ſearced, then put the ſugar and apricots into 
a pewter diſh, ſet them upon coals, and when the ſugar 
is diſſolved turn them upon the edge of a diſh out of the 
ſyrup, and ſet them by till the next day; then warm 
them again in the ſyrup, but-do not let them boil, and 
keep them turning till they have drank up all the ſyrup ; 
then lay them on a plate, and dry them in a ſtove, _ 

Ginger Tablet. 5 . 

Melt a pound of fine loaf-fugar, with a bit of butter 
over the fire, and put in an ounce of pounded ginger, 
keep it ſtirring till it begins to riſe into a froth ; rub 


ſome pewter plates with a little oil and pour it in; when 


it is cold flip it out, put it into a China diſh, and garniſh 
t with flowers. | pg 
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. Proper Rules to be obſerved in making Cakes, — 
I | refin 
— you intend to finiſh your cake, be ſure to con 
| have all your ingredients ready prepared to your By 
hand, and never beat up your eggs till the laſt thing mM 
and never leave them to go about any thing elſe till they _ 
are finiſhed, as the eggs by ſtanding unmixed will re- N 4 
quire freſh beating, which will occaſion your cake to be :* 
heavy. When you intend to put butter in your cakes, og 
be ſure to beat it with your hand to a fine cream before 4 
ou mix it with ſugar, or elſe it will require double the i - a 
ting, and will not anſwer your purpoſe half ſo wel: Sy 
all cakes made with rice, ſeeds, or plums, are bel * 
baked in wooden hoops, for when they are baked in tins =p 
or pans the outſide of your cake will be burned, and wil * 
be ſo much conſined, that the heat cannot penetrate into K _ 
the middle of your cake, and prevent it from riſing ; the _ 
beſt method is, to put a round tin in the middle of you _ 
large cakes, and then you will have it thoroughly baked. of 
All kinds of cakes ſhould be baked in a well-heaed BF 
oven, heated according to the ſize of your cake. — 
roy 


Icing for Cakes. 

Take the whites of twelve eggs, and a pound of dow 
ble refined-ſugar pounded and ſifted through a fine ſiere, 
mix them together in a deep earthen- pan, and beat 
well for three hours with a ſtrong wooden ſpoon till 
looks white and thick, then with a thin paſte · æniſe ſpread 
it all over the top and ſides of your cake, and ornament 

it with ſweet nonpareils, or fruit paſte, or ſugar image 
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and put it in a cool oven to harden for one hour, or ſet 
it at a diſtance from the fire, and keep turning it till it 
is hard. You may perfume the icing with any ſort of 


cfume you pleaſe. 
1 A rich Cake. 


Take four pounds of flour dried and fifted, ſeven 

nds of currants clean waſhed, picked and rubbed 
well, ſix pounds of the beſt freſh butter, two pounds of 
Jordan almonds blanched and beat fine in a mortar, with 
orange-flower water and ſack; then take four pounds of 
eggs, put half the whites away, three pounds of double 
rehned-ſugar beaten and ſifted, a quarter of an ounce of 
cloves, the ſame of cinnamon and mace, three large nut- 
megs, and a little ginger all beaten fine and fifted, half a 
pint of ſack, half a pint of good French brandy, ſome 
candied citron, orange, and lemon- peel to your liking, 
and cut in ſlips, work your butter to a cream with your 
hands before any of your ingredients are put in, then put 
in your ſugar, and mix them well together ; before you 
put in your eggs let them be well beaten and ſtrained 
through a ſieve, then work in your almonds, then put 
in the eggs, and beat all well together, till they look 
white and thick, then put in your ſack, brandy, and 
ſpices, ſhake your flour in by degrees, and when your 
oren is ready put in your currants and ſweetmeats, and 
work it well up, put it into your hoop, and bake it four 
hours in a quick oven. You mult keep beating it with 
your hand all the while you are mixing it; and when 
your currants are waſhed and cleatied put them before 
the fire to plump, ſo that they may go warm into the 
cake. You may bake this quantity in two hoops if you 
pleaſe, and when it is cold ice it. 

Plum Cake. 

Take a pound and a half of fine flour well drained and 
lied, the ſame quantity of freſh butter, three quarters 
of a pound of currants well waſhed, picked, and rubbed, 
ſtone and flice half a 
quarter of fine ſugar beat and ſifted, and fourteen eggs, 
(kave out half the whites) ſhred the peel of a ray 


und of raiſins, one pound and a 


non very fine, two ounces of candied eltron, the * 
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of lemon-peel, the ſame of orange - peel, a tea. ſpoonfi 
of beaten cloves and mace, half a nutmeg grated, a yil 
of brandy, and four ſpoonfuls of orange flower-water, 
firſt work the butter with your hands to a cream, then 
beat your ſugar well in, beat your eggs for half an hou, 


then mix them with your butter and ſugar, and by de. = 
grees put in your flour and ſpices, and beat the whole 2 
. with your hand for one hour and a half; when you 1 
oven is ready, mix in lightly your brandy, fruit, and 12 
ſweetmeats ; then put it in your hoop, and bake it tuo thee 
hours and a half in a quick oven ; when it is cold ice it, a 
| A Pound Cake. * 
Take a pound of freſh butter, beat it in an earthen- ing 
pan with your hand one way till it is like a fine, thick of a 
cream; then have ready twelve eggs, but half the and 
"whites, beat them well, and beat them with the butter; 
then beat in a pound of fine flour, a pound of fine poy- 1 
der- ſugar, and a few carraway-ſeeds, beat them well t- bod 
gether for one bour with your hand ; butter a pan, fu bout 
it in, and bake it one hour in a quick oven. * 
Seed Cale. rice, 
Take half a peck of flour, a pound and a half of (rel ring 
butter, put tbe butter into a ſauce-pan, with a pint © with 
" new-milk, and ſet it on the fire; take a pound of fg dar 
. pounded, half an ounce of all- ſpice pounded, and mi bake 
them with. the flour; when the butter is melted pou 
the milk and butter in the middle of the flour, and wor T 
it up like paſte ; pour in with the milk and butter hal then 
pint of good ale yeaſt, ſet it before the fire to riſe be fl; 
: 3 it goes to the oven; put in two ounces of carrauaſi voss 
ſeeds, put it in a hoop, and bake it in a quick oven. un 
wy White Plum Cate. | and 1 
— Take two pounds of fine flour dried and ſifted, o (ll 
und of ſine 3 unded and ſifted, a pound of frel poun, 
- butter, a quarter of an ounce of mace and one nutmeg bread 
- beaten ; fixteen eggs, two pounds and a half of cura de ft. 
* - eleanwaſhed, picked, and rubbed, half a pound of [ve ve c 
' almonds blanched, half a pound of candied lemon, ther, 
a pint of brandy, and three Thoonfuls of orange flow cool 


vater; beat your butter to a cream, put in your ſug! 


beat the whites of your eggs half an hour, and mix them 
with your ſugar and buttter; then beat your yolks half 
an hour, and mix them with the reſt, which will take 
two hours beating, put in your flour a little before your 
oven is ready, and juſt before you put it-into your hoop 
mix together lightly your currants and all your other in- 
gedients, and bake it two hours in a quick oven. 
Butter Cake. 

Take a diſh of butter and beat it with your hands till 
itis like cream, two pounds of fine ſugar beat and fifted, 
three pounds of flour well dried, and mix the butter 
with twenty-four eggs, leave out half the whites, and 
then beat all together for one hour; juſt as you are go- 
ing to put it into the oven, put in a quarter of an ounce 
of mace and a nutmeg beaten, a little ſack and brandy, 
and feeds or currants, as you pleaſe. 2 

Rice Cakes. © | 

Take the yolks of ſixteen eggs and beat them half an 
hour with a whiſk, put to them three quarters of a 
pound of loaf-ſugar beat and ſifted fine, and beat it well 
into the eggs; then put in half a pound of the flour of 
rice, a little orange flower-water and brandy, and the 
rinds of two lemons grated ; then beat ſeven whites 


vith a whiſk for an hour, and beat all together for a 
quarter of an hour, then put them in ſmall hoops, and 


bake them half an hour in a quick oven. 
Cream Cakes. 7 
Take and beat the whites of nine eggs to a ſliff froth, 
then ſtir it gently with a- ſpoon, leſt the froth ſhould 
fall; to every white of an egg grate the rind of two le- 


mons, ſhake ſoftly in a ſpoonful of double-refined ſugar - 


beat and ſifted fine; put a wet ſheet of paper on a tin, 
ad with a ſpoon drop the froth in little lumps on it ata 
ſmall diſtance from each other; ſift a quantity of ſine 
pounded ſugar over them, ſet them in the oven after 
bread is drawn, and make the oven cloſe up, and when 
the froth riſes they are baked enough ; as ſoon as they 
ne coloured take them out, and lay two bottoms toge- 
ther, lay them on a ſieve, and put them to dry dry in a 
cool oven, If you chuſe, you may, before you _ 


— 
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the bottoms together to dry, lay raſberry jam, or any 


kind of ſweetmeats between them. * 
A fine Seed or Saffron Cale. noun 

Take a quarter of a peck of fine flour, a pound and ben 

a half of freſh butter, three ounces of carraway-ſeeds, WW; ty 


ſix eggs beat well, a quarter of an ounce of cloves 2nd Mu«l! 
mace beat together very fine, a little cinnamon, a pound 
of powder-ſugar, a ſpoonful of roſe-water, a penny. 
worth of tincture of ſaffron, a pint and a half of yeaf, 
and a quartof new-milk, mix itall together lightly with 
your hands thus : firſt boil your milk and butter, then 
ſkim off the butter, and mix with your flour and a little 
of the milk, ſtir the yeaſt into the reſt, and ſtrain it 
mix it with the flour, put in your ſeeds and ſpice, roſe. 
water, ſaffron, ſugar, and eggs, beat it all well up with 
your hands lightly, and bake it in a hoop or pan wel 
buttered ; it will take ati hour and a half in a quick 
oven. You may leave the ſeeds out if you chooſe it. 

Nuns Cake. 

Take four pounds of fme flour and three pounds df 
double refined-ſugar beaten and ſifted, mix them toge 
ther, and dry them before the fire till you prepare tht 
other ingredients; take four pounds of butter, beat i 
with your hand till it is as fine as cream; then des 
thirty-five eggs, leave out ſixteen whites, (train vou 
eggs through a ſieve to take out the treadles, and beat 
them and the butter together till all appears like butter 
then put in four large ſpoonfuls of roſe 'or orange flower 
water, and beat it again ; then take your flour and ſugar 
with ſix ounces of carraway-ſeeds, and ſtrew them in b 
degrees, beating it up all the time, and for two hou 
together, and put in a little tinQure of ſaffron tocolo 
i; butter your hoop, put it in, and bake it three bout 
in a moderate oven. | 

Pepper Cakes. 

Take a gill of ſack and a quarter of an ounce of who 
white pepper, put it in and boil it together for a quan 
of an hour, then ſtrain out the pepper, and put in 
much double refined-ſugar as will — it like a pl 
then drop it, in what u pleaſe, on a tin pla 
and let it dry itfelf, REY 


Fortis 
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ny | Portugal Cakes. | 
Mix into a pound of fine flour a pound of loaf-ſugar 
unded and fifted, then rub it into a pound of ſweet 
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and WW freſh butter till it is thick, like grated bread, then put to 


ds, i two ſpoonfuls of roſe-water; two of ſack, ten eggs 
and WW well whipt with a. whiſk, then mix into it eight ounces 
und of currants, and mix all well together; butter your 
ſmall tin pans, fill them but half full, and bake them. 

If they are made without currants they will keep half 
2 year, add a peund of almonds blanched and heat with 
roſe-water as above, and leave out the flour. Theſe are 
other and better ſort. 

A pretty Cale. | 

Take and dry five pounds of flour well, one pound of 
gar, half an ounce of mace, as much nutmeg beat very 
ine, and mix the ſugar and ſpice in the flour, take twen- 
wo eggs, leave out fix of the whites, beat them well, 
nd put a pint of ale yeaſt and the eggs into the flour; 
ake two pounds and a half of freſh butter, a pint and a 
alf of cream, ſet the cream and butter over the fire till 
te butter is melted, let it ſtand till it is blood-warm be» 
ore you put it into the flour, ſet it an hour by the fire 
o riſe, then put in ſeven pounds of currants waſhed, 
icked, rubbed, and plumped in half a pint. of brandy, 
d three quarters of a pound of candied peels cut fine; 
Px it well up, put it into a hoop, and bake it three 
jours in a well-heated oven. 

| Little fine Cakes. 

Tike and beat one pound of butter to a cream, a 
hund apd a quarter of flour, a pound of fine ſugar beat 
id ſifted, a pound of currants clean waſhed and picked, 
x eggs, two whites left ont, and beat them fine; mix 


at it all well with both hands. Either make it into 
ile cakes, or bake it in one. 

_ Shrewſbury Cakes. 
Take two pounds of flour, a pound of ſugar finely 


woafuls of cream and two ſpoonfuls of roſewater, beat 


* 
* - 


he flour, ſugar, and eggs by degrees into the butter, 


arced, and mix them together ; (take out a of . 
pound to roll them in) take four eggs beat fine, four 


them . 


— 


< 
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them well together, and mix them with the flour into : 
paſte ; roll them into thin cakes, and bake them in: 


quick oyen. 

Maudling Cakes. 

Take a quarter of a peck of flour well dried before 
the fire, add two pounds of mutron-fuet tried and (train 
ed clear off, and when it is a little cool mix it well wit 
the flour, ſome ſalt and a very little all-ſpice beat fine; 
take half a pint of good yeaſt, and put in half a pint 
water, ſtir it well together, ſtrain it, and mix up your 
flour into a paſte of a moderate ſtiffneſs, (you mult ad 
as much cold water, as will make the paſte of a right 
order) and make it into cakes about the thickneſs ad 
bigneſs of an oat-cake ; have ready fome currants clean 
waſhed and picked, ſtrew ſome in the middle of you 
cakes between your dough, ſo that none can be ſeen i 
the cake is broke. You may leave the currants out i 
you do not chuſe them. 

| Little Plum Cakes. 

Take two pounds of fine flour dried in the oven « 
before a great fire, and half-a pound of ſugar finely pos 
dered, four yolks of eggs, two whites, half a pound. 
+ butter waſhed with roſe-water, ſix ſpoonfuls of cre: 
warmed, a pound and a half of currants unwaſhed, by 
picked and rubbed very clean with a cloth, and mix 
well together; then make them up into cakes, and bal 
them in a pretty hot oven, and let them (tand halt 
hour till they are coloured on both fides ; then t2 
down the oven- lid and let them ſtand to foak. Vi 
mult rub the butter into the flour very well, then 
eggs and cream, and then the currants, 

„ Carraway Cakes. 

Take two pounds of fine flour and two pounds 
coarſe loaf-ſugar well dried and ſifted, (after the fo 
and ſugar is ſifted and weighed mix them together, 4 
put them in the bowl you intend to mix them in) de 
two pounds of freſh butter till it is like cream, beat dt 
eighteen eggs, leave out eight whites, beat al! well 
gether for one hour, and put in four ounces of candi 
peel cut fine, fix ounces of carraway comfits, two {po 


# * » 
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fils of roſe-water, a gill of ſack, and by degrees mix in 
the different ingredients as you beat it, and keep con- 
ſantly beating it with your hand till your oven is ready, 
then put it into your hoops (you muſt have three dou- 
bles of cap-paper buttered in your hoops) and ſift ſome 
fine ſugar over them; bake them one hour and a half in 


z moderate oven. 
Sagar Cakes. 

Take a pound and a half of fine flour, one pound of 
old butter, half a pound of ſugar, work all theſe well 

ogether into a paſte, then roll it with the palms of your 

ands into round balls, and cut them with a thin knife 

to thin cakes, ſprinkle a little flour on a ſheet of pa- 
er, and put them on; prick them with a fork and bake 


gem. 
ä Almond Cakes. 

Take a pound of Jordan almonds, blanch them and 
at them fine in a mortar, with a little orange flower- 
ater to keep them from oiling, then take a pound and 
quarter of fine ſugar, boil it to a candy height, and 
en put in your almonds ; take two fine lemons, grate 
f the rind very thin, and put as much juice as to make 
of a quick taſte, then put it into your glaſſes, and ſet 
into your ſtove, ſtirring them often, that they do not 

dy; when it is a little dried make it in little cakes 
id bal : 


glaſs to dry. 

half Uxbridge Cakes. 

en ui Take a pound of fine flour, ſeven pounds of currants, 
a nutmeg, and four pounds of butter, rub your but- 
cold very well amongſt the flour, mix your currants 
ll in-the flour, butter, and ſeaſoning, and knead it 
th ſo much good new yealt as will make it into a pretty 
zunds 8h paſte ; after it is kneaded well together let it ſtand 
the fo .g to riſe, and put about half a pound of paſte into 
her, 2 cake. 

in) de Bride Cale. 31 
beat vl Take four pounds of fine flour well dried, four pounds 


well freſh butter, two pounds of loaf-ſugar, a quarter of 
f candi an 
wy 
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an ounce of mace, the ſame of nutmegs well bent u 
ſifted, and to every pound of flour put eight eggs, f 
pounds of currants well waſhed and picked, and d 

them before the fire till they are plump, blanch a pou 

of Jordan almonds, and cut them length-ways very th 

a pound of candied citron, the ſame of candied om 

and the ſame of candied lemon-peel, cut in thin fy 

and half a pint of brandy ; firſt work your butter ty 
fine cream with your hands, then beat in your ſugar 

a quarter of an hour, and beat the whites of your q 

to a ſtrong froth, and mix them with ſugar and but 

beat your yolks for half an hour with one hand, 1 

mix them well with the reſt ; then by degrees pu 

your flour, mace, and nutmeg, and keep beating it 

your oven is ready; put in the brandy, currants, and 
monds lightly ; tie three ſheets of paper round the| 
tom of your hoop to keep it from running out, and 
it well with butter, then put in your cake, and lay 
ſweetmeats in three layers, with ſome cake between en 
layer; as ſoon as it is riſen and coloured cover it 
paper before your oven is cloſed up, and bake it th 
hours. You may ice it or not, as you chuſe, dire 
being given for icing in the beginning of this chapter, 
Pruſſian Cakes. 

Dry half a pound of fine flour well, a pound df 
ſugar beaten and ſifted, ſeven eggs, and beat the vi 
and yolks ſeparately, the peels of two lemons y 
fine, and the juice of one and a half, and a pound 
almonds beat fine with roſe-water ; as ſoon as the vt 
are beat to a froth put in the yolks, and every things 
except the flour, and beat them together half and 
beat in the flour juſt before you = it in che oven. 

. Apricot Cakes. 

Take a pound of nice ripe apricots, ſcald and 
them, take out the ſtones, then beat them in a n 
to pulp; boil half a pound of double-refined ſugar 
ſpoonful of water and ſkim it well, then put in the 
of your apricots, and fimmer them a quarter of a! 
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a ſlow firgy ſtirring them ſoftly all the time; then 
t it into ſhallow flat glaſſes, and when cold turn them 
ut on glaſs ow. put them in a ſtove, and turn them 
ce a day till they are dry. | 

| uince Cakes. 

Take a pint of ſyrup of quinces and two quarts of 
ſherries picked, bruiſed, and rubbed through a coarſe 
ve, boil and clarify them together over a gentle fire, 
id 2s often as the ſcum riſes ſkim it off; then add a 
und and a half of ſugar beat and ſifted, and as much 
ore boiled to a candy height, and pour it in hot; boil 


5 p | up together, then take it off the fire, keep it ſtirring 
8 yt | it is nearly cold; then ſpread it on plates, and cut 


ng it 
mT FP 
the | Orange Cakes. 
Take fix fine Seville oranges with clear rinds and 


uter them, boil them in two or three waters till they 
.en tender and the bitterneſs gone off, ſkim them, and 
them on a napkin to dry; take all the ſkins and ſeeds 
tof the pulp with a knife, beat the peels fine in a mor- 
, put them to the pulp, weigh them, and put rather 
re than their weight of double refined-ſugar into a 
lerving-pan, with as much water as will diſſolve it, 
I it till it comes to ſugar again, and then by degrees 
in your orange-peels and pulps, ſtir them well before 
p ſet them on the fire, boil it very gently till it looks 
oF” 22d thick, and then put them into ſballow flat- 
the emed glaſſes, fer them in a ſtove, and keep them in 
onſtant and moderate heat, and when they are can- 
Fut the top turn them out upon glaſſes. 

Bath Cakes. 


a ſpoonful of good yeaſt warm, ſome cream, and 
: it into a light pale, cover it over with a cloth, 
nent u bet it before the firſt to riſe ; when it is riſen, take 
F ounces of carraway-comfits, work part of them in, 
of ui rev the reſt on the top; make them into a round 

h cake 


out in cakes of what ſhape you like, and dry them 


dub a pound of freſh butter into a pound of flour, 


% 
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cake the ſize of a French roll, and bake them on plates 
They eat well hot for breakfaſt, or for tea in the after. 


oon. 
Black Caps. 

Take twelve large pippins, cut them in halves; tale 
out the cores, place them on a tin plate as cloſe as they 
can lie, with the flat fide downwards; beat the white 
of an egg to a froth, rub it over them, ſhred ſome le. 
mon- peel very fine and ſtrew over them, ſift double. t. 
fined ſugar over them, and bake them half an hour; pu 
them on a diſh, and ſend them to table hot. 

Green Caps. 

Take twelve Jarge green codlings, green them in the 
ſame manner as for preſerving ; beat up the white of an 
egg to a froth and rub over them; ſift ſome double. x 
fined ſugar over them; firſt put them on a tin plate, pu 
them in the oven-till they look bright, and ſparkle like 
froſt ; then take them out and put them into the dilk 
you intend to ſend them to table on; pour a fine cultad 
round them, ſtick ſmall flowers on every apple, and 
ſerve them up for a corner diſh at dinner or ſupper. 
| Ginger-bread Cakes. 

Rub one pound of butter into three pounds of flour 
one pound of ſugar, two ounces of ginger beat fine an 
ſifted, and a large nutmeg grated ; then take a pound 
treacle, a gill of cream, make them warm together, 2 
make up the bread ſtiff, roll it out, and make it int 
thin cakes, or cut it round with a tea-cup or glals, 
make it into nuts, or any form or ſhape you pleaſe, p 
it on oven-plates, and bake it in a ſlack oven. 

Macarocn Cakes. 

Blanch a pound of ſweet almonds and beat them i 
in a mortar, with a little roſe-water to keep them fro 
oiling ; put to them a pound of double refined-ſugar e 
and ſifted ; then beat the whites of eight eggs to a hf 
froth and put them in, and beat them well together, 4 
drop them on wafer-paper ; ſift fine ſugar over them, 
bake them in a ſlack oven. 


t Ar =» 


« Lemon Biſcuits, 
Beat the yolks of ten eggs and the whites of five 
well together, with four ſpoonfuls of orange flower- 
water, till they are of a high froth, then put in a pound 
of double refined-ſugar beat and ſifted, beat it one way 
or three quarters of an hour; put in half a pound of 
flour, and grate in the rind of two lemons, and put in 
the pulp of a ſmall one, beat them well; butter your tin 
oulds and put it in, fift a little fine ſugar over them and 
put them in a quick oven, but do not ſtop the mouth up 
it firſt for fear they-ſhould ſcorch. 

French Biſcuits. 
Have a pair of clean ſcales, in one ſcale put three new- 
ad eggs, in the other as much dried flour, an equal weight 
ith the eggs, and have ready as much powder-ſugar firlt 
t up the whites of the eggs well with a whiſk till they 
re of a fine froth, then whip in half an ounce of candied 
mon-peel cut thin and fine, then by degrees whip in the 
our and ſugar, then put in the yolks, and with a ſpoon 
zmper it well together; then ſhape your biſcuits on fine 
bite paper with a fpoon, and ſiſt powder- ſugar over 
em, bake them in a moderate oven, giving them a fine 
dlour on the top; then with a fine knife cut them off 
om the paper and put them in dry boxes for uſe. 
Drop Biſcuits. 
er, 2 Beat the yolks of ten and the whites of ſix eggs well 
th a ſpoonful of roſe-water for balf an hour, then put 
three quarters of a pound of double-refined ſugar, 
hiſk them well for half an hour more, and then add 
e ounce of carraway-ſeeds bruiſed a little, and fix 
ces of fine flour; whiſk in your flour gently, drop 


hem fen on wafer-paper, and bake them in a moderate oven. 
em frol Common Biſcuits. 


gar de Tike eight eggs and beat them for half an hour, T* 
i pound of fine ſugar beat and ſifted, with the rind of 
mon grated, whiſk it one hour, or till it looks light; 
nem, Ae whiſk in a pound of flour and a little roſe-water, 
pr them over, and bake them in tins, or in paper. 
N Sponge Biſcuits. 
Feat the yolks df of — for half an hour, then 
n a pound and a half of fine ſugar beat and ſifted, 
U | while 


- 


whiſk it well till you ſee it riſe in bubbles, then beat the 
whites to a ſtrong froth, and whiſk them well with you 
ſugar and yolks ; beat in a pound of flour, with the rind 
of two lemons grated, butter your tin moulds, put then 
in, and fift fine powder-ſugar over them; put them in 
hot oven, but do not ſtop the mouth of it at firſt ; the 
will take half an hour baking. 
| Spaniſh Biſcuits. 
Beat the yolks of eight eggs for half.an hour, th 
beat in eight ſpoonfuls of fine ſugar, beat the whites to 
ſtrong froth, then beat them well with your yolks 2 
ſugar for half an hour; put in four ſpoonfuls of fine flo 
and a little lemon · peel grated; bake them on papers ic 


moderate oven. 
Light Wige. - | 
Take a pound and a half of flour, mix in it a pint« 
warm milk and a gill of ale yeaſt, cover it up, and ſet 
before the fire half an hour; take half a pound of ſug 
the ſame of butter, work it all into a paſte, and make 
into wigs with as little flour as poſſible, and a few c 
way-ſeeds ; put them on oven-plates, and bake them 
a-quick oven. 


— 


| Bunc. 
Take two pounds of fine flour, a pint of good 

eaſt, put a little ſack in the yeaſt, and three eggs m 
ſeas knead all theſe together, with a little warm mi 
a little nutmeg, and a little ſalt, lay it before the fire 
it riſes very light; then. knead in a pound of freſh butt 
and a pound of carraway-comfits ; make them in vi 
ſhape y ou pleaſe, put them on buttered paper, and! 
them in a quick oven. 


x 
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HOGS PUDDINGS, SAUSAGES, &c. 


| Almond Hogs Pudding. 


AKE two pounds of beef-ſuet or marrow ſhred 

very ſmall, a pound and a half of almonds blanched. 
and beat very fine with roſe-water, one pound of grated 
bread; a pougd. and a quarter of fine ſugar, a little ſalt, 
half an ounce of mace, nutmeg, and cinnamon together, 
twelve yolks of eggs, four whites, a pint of ſack, a pint 
ind a half of thick cream, tie the n in a bag, and 
dp it in the cream to colour it ; -firſt beat your eggs 
rery well, then ſtir in your almonds, then the ſpice, 
the ſalt, and ſuet, and mix all your ingredients together; 
fill your guts but half full, put ſome bits of citron in the 
guts as you fill them, tie them up, and boil them a.quar- 


ter of an hour. 
Another Way. 
Take a pound of beef-marrow chopped fine with a. 
pound of ſweet almonds blanched, and beat fine with a 
little orange-flower or-roſe-water, half a pound of white 
bread grated fine, half a pound of currants clean waſhed 
and picked, a quarter of a pound of fine ſugar, a quar- 
ter of an ounce of mace, nutmeg, and cinnanon toge- 
ther, of each an equal quantity, and half a pint of ſack;' _ 
mix all well together with baff pint of good cream and 
the yolks of four eggs; fill your guts half full, tie yo 5 
up, and boil them a quarter of an hour, and prick 
3 they boil, to keep the guts from breaking. You ma 
leave out the currants for a change, but then you m 
ad a quarter of a pound more of ſugar, | 


** + © 023 . 4 inf 2 
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fill the guts better than half full, and boil them a quar. 
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A third Way. 

Half a pint of cream, a quarter of a pound of ſu- 
gar, a quarter of a pound of currants, the crumb of 2 
half-penny roll grated fine, ſix large pippins pared and 
— 1 ne, a gill of ſack, or two ſpoonfuls of roſe.wz. 
ter, ſix bitter almonds blanched and beat fine, the yolks 
of two eggs and one white beat fine ; mix all together, 


ſ 


ter of an hour. 
Hogs Puddings with Currants. 

Take three pounds of grated bread to four pounds of 
beef-ſuet finely ſhred, two pounds of currants clean 
picked and waſhed, cloves, mace, and cinnamon, of 
each a quarter of an ounce finely beaten, a little ſal, 
a pound and a half of ſugar, a pint of fack, a quart of 
cream, a little roſe-water, twenty eggs well beaten, 
but half the whites ; mix all theſe well together, fill the 
guts half full, boil-them a. little, and prick them as they 
boil, to keep the guts from breaking; take them uy 
upon clean cloths, then lay them on your diſh; or 
when you uſe them boil them a few minutes, or eat then 
cold, | | 

Black Puddings. 

When you kill your hog, get a peck of grets, bol 
them half an hour in water, then drain them, and put 
them in a clean tub or large pan; fave two quarts of the 
blood, and keep ſtirring it till the blood is quite cold 
then mix it with your grets, and ſtir them Well together; 
ſeaſon it with a large Poceful of ſalt, a quarter of at 
ounce of cloves, mace, and nutmeg together, an equ 
quantity of each, dry it, beat it well, and mix it in 
take a little — ſweet marjoram, and thyn 
pennyroyal (tripped of the (talks, and chopped very fin 
Juſt enough to ſeaſon them, and to give them a flayout 
but no more. The next day take the leaf of the bf 
and cut it into dice; ſcrape and waſh the guts very cleu ** ar 
then tie one end, and begin to fill them; mix in thei | hot þ 
as you fill them, (be ſure to put in a good deal of lan © : 
fill the ſkins three parts full, tie the other end, and mai 
your pudding, what length you pleaſe ; prick them wit 

| p# 


nd mix it 
den you 
ö ill make 
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u, put them in a kettle of boiling water, and boil them 
jery ſoftly ao hour; then take them out and lay them on 
clan ſtraw. s | 
In Scotland they make a pudding with the blood of a 
gooſe ; chop off the head and fave the blood, ſtir it till 
i is cold, then mix it with grets, ſpice, ſalt, and ſweet 
erbs, according to their wm and ſome beef -· ſuet 
hopped ; take the ſkin off the neck, then pull out the 
vind- pipe and fat, fill the ſkin, tie it at both ends; ſo 
e a pie of the giblets, and lay the pudding in the mid- 
tle; or you may leave the = out if you pleaſe. 
avoloys. N 
Take ſix pounds of young pork, free it from bone and 
Gan, and ſalt it, with one ounce of ſalt - petre and a pound 
common ſalt, for two days; chop it very fine, put in 
ree tea · ſpoonfuls of pepper, twelve ſage leaves chopped 
be, and a pound of grated bread ; mix it well, and fill 
te guts and bake them half an hour in a ſlack oven, and 
at them either hot or cold. 
Fine Sauſages. ; 
You muſt take fix pounds of good pork, free from 
in, griſtles, and fat, cut it ſmall, and beat it in a mortar . 
Mir is very fine; then ſhred fix pounds of beef. ſuet 
| fine and free from ſkin, ſhred it as fine as poſſible; 
abe a gapd deal of ſage, wah it very clear, pick off the 
eaves, and ſhred it very fine ; ſpread your meat on a 
an drefſer or table, then ſhake the ſage all over, about 
luce large ſpoonfuls,. ſhred" the thin rind of a middling 
mon very fine and throw over, with as many ſweet 
terds, when ſhred ſine, as will fill a large ſpoon ; grate- 
vo nutmegs over, throw over two tea-ſpoonfuls of pep- 
er, a large ſpoonful of ſalt, then throw over the ſuet, 
ad mix it all well together; put it down cloſe in a pot; 
hen you uſe them, roll them up with as much egg as 
jill make them roll ſmooth z make them the ſize of a 
uage, and fry them in butter or good dripping ; be ſure 
be hot before you put them in, and keep rolling them 
wut; when they are thorough hot, and of a 15 light 
rown, 


out the ſize of a common ſauſage, and fry them in fre 


with a few ſweet herbs, ſeaſon it pretty high with pep] 


then lay it on clean ſtraw to d 
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brown, they are enough. You may chop this meat ve 


fine, if you do not like it beat. Veal eats well don piece 
thus, or veal and pork together. You may clean ſom cal 
guts and fill them. them 
- © Common Sauſages. poun 
Take three pounds of nice pork, fat and lean toge {mall 
ther, without ſkin or griſtle, chop it as fine as poſſbi of t! 
ſeaſon it with a tea-Ipoonful of beaten pepper, and two MR. yolk: 
ſalt, ſome ſage ſhred fine, about three tea-ſpoonfuls, aad your 
mix it well together; have the guts very nicely cleaned abet 
and fill them, to put them down in a pot, ſo roll tei bogs 
of what ſize you pleaſe, and fry them. Beef makes Por, 
ry good ſauſages. A. | mode 
Oxford Sauſages. of an 

Take a pound of lean veal, a pound of young por 


fat and lean, free from ſkin and griſtle, a pound of bee 
ſuet, chopped all fine together ; put in half a pound 
grated bread, half the peel of a lemon ſhred fine, a n 
meg grated, ſix ſage leaves waſhed and chopped very fin 
a tea-ſpoonful of pepper, and two of ſalt, ſome thym 
ſavory, and marjoram ſhred fine ; mix it all well togetl 
and put it cloſe down in a pan; when you uſe it, rol 


butter of a fine brown, or broil them over a clear fi 
and ſend them to table as hot as poſſible. + 
| Bologna * 
Take a. pound of bacon, fat and lean together, 
pound of beef, a pound of veal, a pound of pork, a pout 
of beef-ſuet, cut them ſmall, and chop them fine, take 
ſmall handful of ſage, pick off the — chop it 


and ſalt. You muſt have a large gut, and fill it, the 
ſet on a ſauce - pan of water, when it boils put it in, u 
prick the gut for fear of burſting ; boil it ſoftly an bo 


Andouilles or Cal# Chitterlinge. 
Tanke ſome of the largeſt calves guts, clean tht 
cut them in pieces proportionable to the length - 
| = : "> ; pu in 
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puddings you deſign to make, and tie one end to theſe 
pieces ; then take ſome bacon, with a calf's udder and 
chaldron blanched, and cut it into dice or ſlices, put 
them into a ſtew-pan, and ſeaſon with -fine ſpice 
younded, a bay-leaf, ſome ſalt, pepper, and ſhallot cut 
ſmall, and about half a pint of cream; toſs it up, take 
off the pan, and thicken your mixture-with four or five 

yolks of eggs, and ſome crumbs of bread ; then fill up 
your chitterlings with-the ſtuffing, keep it warm, tie the 

aber end with packthread, blanch and boil them like 
hogs chitterlings, let them grow cold in their own li- 
quor, before you ſerve them up ; then boil them over a 
moderate fire, and ſerve them up pretty hut. Theſe ſort 
of andouilles or puddings muſt be made in ſummer, 
whe hogs are ſeldom killed. | 


CHAP. XXIX. 


n 
Proper Rules to be obſerved in Potting. 


WHEN you intend to bake your meat, &c. before 
you ſend it to the oven be ſure to ſeaſon it pro- 
ferly and cover it with butter, tie it over with lirong 
paper and bake it gently and well till it is tender. 
As ſoon as it comes rom the oven, drain all the buttèr 
ud gravy from the meat, and carefully pick out all the 
giſtles and ſkins, for if they are left in when you cut 
the meat they will ſpoil che beauty of it, and the gravy 
vould ſoon turn it ſour: Be ſure to beat your ſeaſoning 
Fery fine, and ſift it Mough a ſieve before you put it to 
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2 coarſe cloth 40 drain; then pigk out all the finevs 
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your meat, and put it in by degrees as you beat the meat; 


and when you put your meat into pots preſs it well down, 


and never pour your clarified butter over your meat till 
it is quite cold. When you clarify butter pour it in a 
deep diſh, and ſet it before the fire to melt ;- and when 
it is melted drain it from the ſettlings at the bottom, 
and if any ſcum riſes ſkim it off, or pour it into a clean 
ſtew-pan and melt it gently, ſkim it, and pour it from 
the ſetilings; (as it is the whey that is at the bottom, 
confequently it will turn your potted meats, birds, , &c, 
ſoùr, and ſoon make them mould and ſtink) if you want 
to turn it whole out of your pots, butter them well be. 
fore yon put in the meat, and when you want to turn 
them out, put the pot a few minutes in hot water and 
then it will {lip aut. 
Veniſon. 

Take a piece of neck of veniſon, or a ſhoulder, fat 
and leanaogether, take out the bones, lay it in a deep 
diſh, and ſprinkle it over with beaten mace, cloves, nut- 
meg, pepper, and ſalt, cover it over with butter, tie 
brown paper over it, and bake it till it is tender, when i 
comes out of the oven take it out of the liquor hot, lay 
it on a coarſe cloth to drian, take off all the ſkin and 
griſtles, beat it well in a marble mortar, fat and lean to- 
gether, ſkim off the butter of the gravy, and put in; 
ſeaſon it with beaten mace, cloves, nutmeg, pepper, and 
ſalt; when it is well beat put it down cloſe in your pots; 
when cold pour your clarified butter over it, and tie it 


down with paper, 
Beef. 


Taxe a piece of lean beef, about twelve pounds, and 
rub it well with one ounce of ſalt-petre and brownYuga, 
let it lie for twenty-four hours, then waſh it clean, 
and wipe it dry with a cloth, cut in pieces, and put it 
into an earthen- pan, juſt cover it with water, ſeaſon it 
with beaten mace, cloyes, nutmeg, pepper, and falt 
put a pound of freſh butter on the top, tie it over with 
coarſe paper, and bake it four hours; when it comes 
out of the oven, take it out of the gravy, and lay it on 


and 
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And ſkins, and beat it well in a marble mortar ; clarify 
a pound of freſh butter, and as you beat the beef, by 
degrees put in the butter, ſeaſon it with beaten mace, 
cloves, nutmeg, pepper, and ſalt to your palate ; when it 

is well beat put it down hard in your pots, and pour cla- 

rified butter over it. 1 
\ | \ Beef like N. eniſon. 

Take any quantity of the lean part of a buttock of beef 
you want, and to every eight pounds of beef take four 
ounces of ſalt-petre, four ounces of petre-ſalt, a pint of 
white ſalt, and one ounce of ſal- prunella, beat all the ſaks- 
well, mix them together, rub the ſalts into the beef, and 
let it lie four days; turn it once a day; then put it into 
an earthen-pan, cover it with pump-water and a little of 
its own brine, then bake it in an oven, with houſhold ' 
bread, till it is as tender as a chicken; when it is taken 
out of the oven, take it out of the gravy to drain, take 
out all the ſine ws and ſkins, and pound it in a marble 
mortar ; ſeaſon it with beaten mace, . cloves, .nutmeg, - 
pepper, and ſalt, clarify a pound of freſh butter, and as 
yo beat it mix the butter and ſpices in; when it is well 

t preſs it down cloſe into your pots, and when it is 
cold cover it one inch thick with clarified butter, and 
when the butter is cold tie it over with white paper, and 
it will keep a long while. | 

T ongues. 8 

Take a neat's tongue, rub it with -' a pound of com- 
mon ſalt, one ounce of ſalt-petre, one of ſal prunella, 
and half a pound of courſe ſugar mixed together; turn 
and rub it every day for one week; then take it out of 
the pickle, cut off the root, waſh it clean, and boil it 
ul it is tender; then peel it; then take your tongue and 
ſeaſon it with beaten mace, cloves, nutmeg, pepper, and 
lat; then put it in a pan, and melt butter enough to 
cover it all over, tie coarſe paper over it, and bake it one 
hour ; then take it out, let it ſtand 30 cool, then rub a 
lttle freſh ſpice on it, and when it is quite cold put it in a 
long potting- pot; when the butter is cold you baked it in, 
ake it clean from the gravy and ſet it in an eartheo-pan 
belore the fire, and When it is melted pour it over the 
U 3 tongue; 


r 
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tongue; and when it is cold, clarify butter enough, 
and pour over it till it is one inch above the tongue. 
Tongue and Fowl. | 
Take and boil a pickled tongue, peel it, and cut of 
the root ; take a large fowl and bone it, a gooſe and 
bone it, a turkey and bone it; beat a quart of an ounce 
of mace, the ſame of cloves, one large nutmeg, a ſpoon- 


ful of pepper, mixed with a little ſalt, ſeaſon the inſide 


of the fowl well, and the tongue, put the tongue into the 
fowl; then ſeaſon the gooſe, and fill the gooſe with the 
foul and tongue, then ſerve the turkey the ſame, and it 
will look nearly like whole ; lay it in a pan that will juſ 
hold it, and melt freſh butter enough to cover it, ſend it 
to the oven, and bake it two hours; when it is taken out 
of the oven, take it out of the butter, and lay it on a 
coarſe cloth to drain till it is cold; and when the butter 
is cold, take it clean off the gravy, and lay it in a dih 
- before the fire to melt ; put your turkey, &c. into a pot, 
and pour the butter over it; when it is cold clarify 
' - Tome more butter, and let it be one inch thick above the 
meat, and it will keep a long time; when you cut it 
croſs-ways down through the middle, it will look 
beautiful; garnifh it with parſley, and it makes a pret- 
ty corner diſh for dinner, or ſide-diſh for-ſupper. You 
may leave out the turkey if you pleaſe. 
; Hare. 

Hang a hare up for four or five days, then caſe it 
and cut it in quarters; put it in a pot, ſeaſon it with beat 
en cloves, mace, pepper, and ſalt, put a pound of butter 
over it, and bake it four hours in a gentle oven; when it 
is taken out f the oven pick it from the bones, and 

ound it well in a mortar with the butter that it wa 
ked in, ſkimmed clean off the gravy ; ſeafon it wit 
beaten cloves, mace, pepper, and ſalt to your palate, 
dent it till it is fine and ſmooth, then put it down clok 
into your potting-pots, and cover it over with clarited 
butter; tie it oyer with white paper. 


Coy 


= SS Wu 38 Coca . 
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| Gooſe, © 
Pick, draw, and bone a fine gooſe, ſinge it, ſeaſon 
the inſide with beaten mace, cloves, pepper and ſalt, 


and fill it with force-meat, put it into a pan, and ſprinkle. 


ſome of the ſeaſoning over it; melt freſh butter enough 
to cover it, tie it over with brown paper, and bakeit or 
one hour and a half; when it is taken out of the oven 
take it out of the butter, and lay it in a coarſe cloth to 
drain till it is cold, and take the butter clean off the gravy; 
when it is cold put it in a diſh before the fire to melt, 
put the gooſe in a pot, pour the butter over it ; and 
when it is cold clarify ſome freſh butter, and put it half 
an inch thick above the gooſe. | 


Turkey 


Pick, draw, and bone a ine turkey, bone a fowl, 


ſeaſon the inſide of the fowl and turkey with beaten 
cloyes, mace, nutmeg, pepper and ſalt, put the fowl into 
the turkey, put it into a pan, and ſeaſon it well with the 
above ſeaſoning; melt butter enough to cover it, tig a 
paper over, and bake it two hours; when it is taken ont 
of the oven take it out of the butter, and lay it on a 
coarſe cloth to drain till it is cold; when the butter is 
cold, take it clean off the gravy, put it in a diſh before 
the fire to melt, put the turkey into a pan, pour the but- 
ter over it, and when it is. cold clarify more butter, and 
put over it half an inch thick, | 
Note. You may put a gooſe and turkey together, 
bone them, lay them flat open, and ſeaſon them as above, 
and put the turkey in the gooſe ; then roll them up as 
collared beef very tight, and as ſhort as you can, and 
bind it very faſt with ſtrong tape, bake it in a long pan, 
wich plenty of butter, till it is tender; then take it out 
of the hot liquor, and ſet it by till next day; then 
unbind it, place it in a pot, and pour clarified butter over 


it. 


1 13 * 5 
Chictent or HFigeons. 


Pick, draw, and cut off their legs, wipe them dry 


with a cloth, but do not waſh them, ſeaſon them, inſide 
and out, with beaten mace, cloyes, nutmeg, pepper, 20 
| Ut, 
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ben take them out of the butter, put them into pots 
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falt, put them in a pan, and cover them with butter, 
bake them one hour; when they are taken out of the 
oven take them out of the butter, put them in potting: 
pots, pour the butter clear from the gravy and pour on 
them; when they are cold clarify more freſh butter 
and put over them, and tie them over with white 
paper. | 5 
| Moor Game or Pheaſants. 

Pick and draw your game, wipe them clean with : 
cloth, ſinge them; ſeaſon them inſide and out well with 
beaten mace, cloves, nu:meg, pepper, and falt; break 
the breaſt- bones down as flat as you can, lay them in an 
earthen-pan, cover them with butter, and bake them one 

hour; when they are taken out of the oven, take them 
out of the gravy and butter, lay them on a coarſe cloth to 
drain till they are cold, then put them into pots brealt 
upwards, and cover them half an inch thick above the 
breaſts with clarified butter; when they are cold tie 
white paper over them, | | 
Woodcocks or Snipes. 

Piek your woodcocks or ſnipes, draw out the trails, 
run their bills through their thighs, put their legs thro ugh 
each other, and put their feet upon their breaſts; 
ſeaſon them with beaten mace, pepper, and falt ; put 

them into a deep pan, cover them with freſh butter, tie 

n paper over them, and bake them half an hour; when 

they are taken out of the oven, take them out of the but 

ter, put them in pots, and pour the butter from the ſet. 

tlings upon them ; when they are cold, clarify more but- 

ter and pour over them, about half an inch above the 
breaſt, and tie white paper over them. - 
Beal. Fare, Larks, Ce. 

Pick. and draw them, ſinge them, ſeaſon them in- 
fide and out with beaten cloves, mace, nutmeg, pepper, 
and ſalt, put them into a pan, cover them with butter, 
and bake them twenty minutes; (or put them into 2 
ſtew-pan, cover them with butter, cover them cloſe, 

und ftew them over a flow fire for twenty minutes 
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ind pour the butter from the ſettlings over them; when 
they are cold, clarify more butter, and pour over them, 
Marble Veal. | 
Take a pickled tongue, and boil it till it is very ten- 
der, peel it, cut it in thin ſlices, and pound it well in a 
mortar, with a pound of freſh- butter and a little beaten 
mace, till it is like a paſte ; ſtew four pounds of lean 
' real, and beat it the ſame way ; then put fome veal into 
large potting-pot, then ſome tongue in _ over the 
jeal, (but do not lay the tongue in any form but in 
lumps) fill your pot nearly full with veal, preſs it very 
hard down, and pour clarified butter over it-; and when 
jou ſend it to table cut it acroſs in thin ſlices, = it 
into a diſh, and 2 om 2 rley. Mi 
and keep it in a cool dry place, tied cloſe with z 
Nis Savory 2 Cale. 80 

Take ſix pounds of lean veal, and ſtew it till it is 
ery tender, pick the meat from the ſkins, and beat it 
well in a mortar, with half a pound of freſh butter, 
ſeaſon it with beaten cloves, mace, nutmeg, pepper, and 
ſalt ; butter a potting-pot, and preſs it down cloſe in it, 
let it ſtand till next day ; then put the pot in hot water 
a few minutes, - and it will come out ; then put it into a 
diſh; work ſome butter well with your hands in cold 
ſpring-water, put it over the cake, and ornament it 
vith leaves and flowers, as your fancy leads you, and 
put a bird modelled in butter, or any thing you pleaſe at 


the top. % 

os f Salmon. . | 

Take a piece of freſh falmon, ſcale it, and wipe it 
clean with a cloth ; let your piece or pieces be cut fo as 
t will lie neatly in your pot, ſeaſon it with cloves, mace, 
Jamaica pepper and black pepper beat fine, and mixed 
vith falt, a little ſal prunella bruiſed fine, and rub the 
bone with it 3 ſeaſon it with a little ſpice, pour clarified 
butter oyer it till it is coyered, and bake it well; when it 
taken out of the oven, take it out carefully, and put 
it on à coarſe cloth to drain; when cold ſeaſon it well, 
ud lay it in the pots, and cover it with Rs 
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Or this way: ſcale and clean your ſalmon, cut | 
down the back, dry it well with a cloth, and cut it ; 
near the ſhape of your pot as you can ; take twe nut. 
megs and one ounce of cloves and mace beaten, half an 
ounce of white pepper, and one of ſalt ; then take out 
all the bones and cut the jow below the fins, and cut of 
the tail, ſeaſon the ſcaly ſide firſt, lay that at the bottom 
of your pot, then rub the ſeaſoning on the other ſide, 
cover it with a diſh, ang let it ſtand all night; put it ig 

double, the ſcaly fide top and bottom; before you put 
it in the pot, put ſome butter at the bottom, and when it 
is in Le butter at the top, cover the pot with a ſtif 
eoarſe paſte, and bake it three hours, if a large fiſh; if 
ſmall one, two hours; and when it is taken out of the 
oven, let it ſtand half an hour, then uncover it. and raiſe 
it up at one end, that the gravy may run out; then puta 
board or trencher, with a weight upon it, to — out 
the gravy ; when the butter is cold take it off clear from 
the gravy, add ſome more to it, and put it in a pan before 
the fire; when it is melted pour it over the ſalmon, aud 
when it is cold tie a paper over it, and keep it in acodl 
dry place. As to the ſeaſoning, it muſt be regulated 
according to your palate, more or leſs ; and be ſure that 
no gravy, or whey of the butter is put into your pots, 
as that will prevent its keeping long good. 

Note. In this manner you may pot carp, tench, or 

trout, and many other ſorts of fiſh. 
Pike 

Take and ſcale it clean, cut off the head, fplit it and 
take out the chine bone; then ſtrew all over the inlids 
with bay ſalt and pepper, roll it up round, and lay it in 

t, cover it with butter, and bake it an hour; then tak 
7 out and lay it on a coarſe cloth to drain; when it 
cold put it into the pot, and cover it with clarified but 
ter. You may uſe a little beaten cloves and mace, wit 


the bay ſalt and pepper, if = like it. 


s, | 
 Theſe*fiſh- are peculiar to the lakes in Weſtmoreland 
and much admired, and are potted thus; ſkin, gut, 


— 
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waſh them clean, cut off the heads, fins, and tails, ſcour 
them well with falt, and wipe them dry with a cloth 


turn them round in round potting pots, or lay them 


length-ways in a long potting-pot ; firſt ſeaſon them with 
beaten cloves, mace, pepper, and ſalt, cover them with 
butter, and bake them half an hour in a quick oven; then 
take them out, and lay them on a coarſe cloth to drain 
when they are cold ſeaſon'them afreſh, and lay them in 


your pots; then take the butter they were baked in clean 


from the gravy of the fiſh, put it in a diſh before the fire 
to melt, and when it is melted pour the clear butter over 
the fiſh, and when they are cold put a little more clarified 
butter half an inch thick over them, and tie them over 
with paper. a 

Lampreyt. 


Skin them, cleanſe them with ſalt, and wipe them 


dry with a cloth ; ſeaſon them with beaten mace, cloves, 
nutmeg, pepper, and ſalt, lay them in a pan, cover them 
with clarified butter; and bake them one hour; when 
they are baked, order - ſame as the chars. 
Take the largeſt eels you can get, ſkin, gut, and waſh 
them clean, ſcour them with ſalt, and dry them with a 
cloth ; cut them in pieces about four inches long, ſeaſon 
them with beaten — mace, nutmeg, pepper, ſalt, 
and a little ſal prunella beat fine, lay them in a pan, 
cover them with clarified butter, and bake them half an 
hour in a quick oven; (if a flow oven longer, but that 
muſt be determined according to the fize of your eels) 
when they are baked, take them out of the butter with a 
fork, and lay them on a coarſe cloth to drain; when 


they are cold, ſeaſon them again with the fame ſeaſoning, 


only leave out the ſal prunella, lay them in your pots 
clole; then take the butter clean off the gravy they 
vere baked in, and ſet it in a diſh before the fire; when 
tis melted, pour the clear butter over the eels ; and 
when it is cold, clarify a little more butter and put 


over it; then tie them down with paper. You may 


done the eels if you chuſe it, but then do not put in any 
fal prunella. | ROBY 
Lobfeers, 
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Lobflers. c 
Take a fine live lobſter, or two middling ſized ones, t 
put's ſkewer in the vent to prevent any water getting in, 6 
and boil it for three quarters of an hour ; when it i 
done, pick all the meat out of the body, claws, and tail 7 
{be ſure to put in the ſpawn if you have any) and beat i . 
to a paſte in a marble mortar ; melt a quarter of a pound . 
of good freſh butter and put in it, ſeaſon it with beaten * 
cloves, mace, nutmeg, pepper, and ſalt to your palate; _ 
when it is beat fine put it down as cloſe as you can in 
your pots ; clarify ſome butter and put over it a quarter 
of an inch thick ; when it is cold tie it over with paper 15 
Or you may put the meat in as whole as you can ; take # 
it out of the tail, claws, and body, lay it as cloſe as yu _ 
can together, ſeaſon it with beaten cloves, mace, nut- 
meg, pepper, and ſalt, and pour clarified butter over it bil 
Note. You may pot crabs, or any other large ſhel. a 
þſh in the ſame manner. 8 
: wo 
LITTLE COLD DIsSHEs WW" 
| Galamungundy. In 
Take two pickled herrrings and bone them, a hand- 7 
ful of parſley picked and waſked clean, the breaſt of: fest 


roaſted chicken or fowl, and the legs ſeparate, (take of 0 
the ſkin of the chicken or fowl) four eggs boiled hard, 2 
chop all ſeparate very fine ; that is, the herrings by 1 
themſelves ; the whites and the yolks of eggs, the breat WW. 
and legs of the chicken or fowl, and the parſley by WW |. 55 
themſelves; ſcrape or chop ſome boiled lean ham ven P 
fine, or ſome Dutch or hung beef; turn a ſmall China 

diſh bottom uppermoſt in another China diſh, juſt to fi 

it, then take a tea-ſpoon and lay every thing ſeparate in 

ſhapes ; that is, a ſhape of parſley, then of herring, 

then of eggs, and ſo on till you have covered your dilb, 

and all your ingredients are uſed; garniſh the edge of 

your diſh with curled parſley or flowers; or in winte! 

chop a few capers and anchovies fine, and garnifh it with 

them. 

Or ia this manner: if you want it for a middle diſh, 

take à round diſh, and turn a ſmall China baſon upſde 


down 
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down in it, then with a tea-ſpoon lay your different 
things in ſhapes on it; put a ſprig of myrtle, or a bunch 
of lowers in the middle, and garniſh as before. 

You may uſe cold veal, beef, mutton, or pork boiled, 
beet · root, apples, onions, celery, or any thinglyou fancy 
chopped fine; the more different colours you have, the 
better it looks, as it is more fancy than otherwiſe, which 
muſt direct you. It is impoſſible for me to direct fo 
minutely as I could wiſh, | 

Dutch or Hung Beef. 

Boil a piece of Dutch or hung-beef, and when it is 
cold ſcrape it fine, or grate it with a grater, put it in a 
ſmall diſh heaped up as high as you can, and garniſh it 
with curled parſley or flowers. 

Dutch or Hung-beef on T ops and Bottoms. 

Tops and bottoms are a kind of biſcuit bought at the 
biſcuit-bakers : take and boil a piece of Dutch or hung- 
beef, and ſcrape or grate it, ſplit the tops and bottoms in 
two, and butter them, heap the beef on them, and pile 
them up in a diſh as high as you can ; ſtick curled parfley 
in them, and garpiſh the edge of the diſh with curled 
parſley or flowers, It is a pretty corner diſh for ſupper. 

Dutch or Britiſh Herrings. HIP 

Take and waſh them, peel the ſkins off and pick the 
fleſh from the bones; an in ſmall long pieces, lay 
them in a diſh, and gn with curled parſley. 


am. 
Take a piece of lean boiled ham, and ſcrape or grate it, 
heap it up high in a ſmall diſh, and garniſh it with cur- 
led parſley | | 


* 
* 
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To cut up a Turkey. 


ATSE the leg, open the joint, but be ſure not to 
take off the leg; lace down both ſides of the 7 
breaſt, and open the pinion of the breaſt, but do not 
take it off, raiſe the merry- thought between the breaft- 
bone and the top, raiſe the brawn, and turn it outward y 
on both ſides, (but be careful nof to cut It off nor break 
it) divide the wing pinions from the joint next the body, 
and ſtick each pinion where the brawn was turned out, 
cut off the ſharp end of the pinion, and the middle-piece 
will fit the place axactly. 

A buſtard, capgn, or pheaſant. is cut up in the ſame 

manner, -— _ 
To rear a Gooſe. ] 

Cut off both legs in the manner of ſhoulders of lamb, 
take off the belly-piece cloſe to the extremity of the 
breaſt, lace the gooſe down both ſides of the breal, 
about half an inch from the ſharp bone, divide the pl- 
nions and the fleſh firſt laced with your knife, which 
muſt be raiſed from the bone, and taken off with the 
pinion from the body; then cut off the merry-thought, 
and cut another ſlice from the breaſt-bone quite through; 
laſtly, turn up the carcaſe, cutting it aſunder, the back 
above the loin - bones. 

Do unbrace a Mallard or Duck. 

Firſt raiſe the pinion and legs, but do not cut then 
off, then raiſe the merry-thought from the breaſt, and 
lace it down both-fides with your knife. 1 

| | 0 


you muſt uſe ſalt only for ſauce. 


them up, and ſauce them up, and ſauce them with 
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* T5 unlace a Cony. 
The back muſt be turned downward, and the apron - 
divided from the belly; this doge, flip in your knife 
between the kidneys, looſening the fleſh on each ſides {| 
then turn the belly, cut the back croſs-ways between the 
wings, draw your knife down both ſides of the back x- 
bone, dividing the ſides and leg from the back. Obſerve | 
not to pull the leg too violently from the bone, wen 
you open the fide, but with great exactneſs lay open the 
des from the ſcut to the ſhoulder ; and then put the legs | 
together, | 
To wing a Partridge or Quail. | 
After having raiſed the legs and wings, uſe ſalt and 
powdered ginger for ſauce. | 
To allay a Pheaſant or Teal. 
This differs in nothing from the foregoing, but that 


To diſmember a Hern. 
Cut off the legs, lace the breaſt down each fide, and 
open the breaſt pinion, without cutting it off; raiſe 
the merry-thought between the breaſt-bone and the top 
of it; then raiſe the brawn, turning ĩt outward on both 
ſides; but break it not, nor cut it off; ſever the wing- 
pinion from the joint neareſt the body, ſticking the pi- 
nions in the place where the braun was. Remember to 
cut off the ſharp end of the pinion, and ſupply the place 
with the middle-piece. IE 
In this manner ſome people cut a capon or pheaſant, 
and likewiſe a bittern, uſing no ſauce but ſalt. - 
To thigb a Woodcock. Ti 
The legs and wings muſt be raiſed in the manner of a 
fowl, only open the head for-the brains; and ſo you 
thigh curlews, plovers, or ſnipes, uſing no fauce but ſalt, 
. To diſplay a Crane. a 
After his legs are unfolded, cut off the wings, take 


powdered ginger, vinegar, ſalt, and muſtard. 7 


a % 
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pepper, a large handful of parſley and all ſorts of ſweet 


upon it, till it is cold) then take it out of the binding, 


with curled parſley, 
| / 
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| To lift a Swan, * 
Slit it fairly down the middle of the breaſt, cleas 


through the back, from the neck to the rump, divide it 
in two parts, neither breaking or tearing the fleſh ; then the 
lay the halves in a charger, the ſlit fides downwards, _ 
A ſalt upon them, and ſet them again on the table. 
ſauce muſt be chaldron ſerved up in ſaucers. = 
| * 
— — begs 
of w 
3 i in, 
Er with 
| beef 
8. 7 
| out 2 
Beef. parſ] 
AKE a thin flank of beef, bone it, and take off 7. 
the ſkins, and ſalt it with two ounces of ſalt-petre, the 0 
one ounce of ſal prunella, four ounces of bay-ſalt, all der 
beat fine, half a pound of the coar ſeſt ſugar you cas get, falt, | 
and two pounds of common ſalt, all mixed well together, ferent 
turn it every day, and rub it with the brine for a fort- in thr, 
night; then take it out of the pickle, waſh it well, and with 
wipe it dry with a cloth; take a quarter of an ounce of in a li 
cloves, the ſame of mace, twelve corns of all-ſpice, one plates 


nutmeg, and beat them fine, mix them with a ſpoonful of 
herbs chopped fine, and little lemon-peel ; ſprinkle then 
all over the beef, and roll it un as tight as you can; put 
a coarſe-cloth round it, tie it round tight with beggars 
tape, and boil it in a large copper of water; if large, fix 
hours; if ſmall, five ; then take it out, and freſh tie each 
end with pack-thread, put it in a preſs, (if you have no 
preſs put it between two boards, with a large weight 


cut it acroſs in thin flices, put it in a diſh, and garnilh 


Breaſt 


— 
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5 Breafl of Veal. | 

Take a fine large breaſt of veal, bone it, and take off 
the out-ſide ſkin, . beat it well with a rolling - pin, rub it 
over with the yolk of an egg, and ſtrew over it g 
quarter of an ounce of beaten cloves and mace, halß g 
nutmeg, a little pepper and falt, ſome ſweet herbs and 
parſley ſhred fine, and a little lemon · peel; then roll it 
up tight, wrap it in à clean cloth, bind it round with 
beggars tape, and boil it two hours and a half in plenty 
of water; ( obſerve that your water boils before you put 
itin) when it is done take it out, tie it at each end afreſh 
with pack-thread, and preſs it in the ſame manner as the 
beef; when it is cold take it out of the cloth, and put it 
in a pickle made as follows: to a pint of ſalt and water 
put half a pint of good vinegar ; when you uſe it take it 
out and cut it acroſs, lay it ina diſh, and garniſh it with 


parſley. 
Gallentine of a Breaſt of Veal. 


f Take a fine large breaſt of veal, bone it, and take off 
ey the outſide ſkin, beat it well with a rolling- pin, rub it 
ll mer with the yolk of an egg, ſeaſon it with pepper, 
t, alt, beaten cloves and mace ; then make aumlets of dif- 
r, ferent colours thus: take the yol ks of twenty-four eggs 
t- 


in three ſeparate parcels, beat them well, colour one green 
vith the juice of ſpinach, another with cochineal boiled 
in a little brandy, and the other plain; rub three ſoup- 
plates with a little ſweet- oil, and put them in ſeparately; 
have a bread. ſtew - pan with ſome water boiling, ſufficient 
o come up to the edge of the plate, put in the plates, 
over them over with three plates, and let them boil 
gently till the aumlets are done; then take them out, 
urn them out of the plates, cut them acroſs in ſlips, 
and lay them on the veal, firſt green, then red, then 
pellow, till you have covered the veal ; then roll it bp 
ght, put a cloth tight round it, bind it well with a fillet, 
nd bot] it in plenty of water for two hours and a half; 
ben take it up, tie the ends cloſe with packthread, and 
reſs it the ſame as collared beef; when it is cold untie 
b cut it in ſlices acroſs, lay it in a diſh, and garoiſh with 
led: parſley. — 79 

| JV. eniſon. 
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| Veniſon, - 

Take a breaſt and neck of veniſon together, bone i, 
and take off the ſkin and ſinews, cut it into three ſquare 
collars, and lard it with fat bacon, ſeaſon it with beaten 
Mace, cloves, nutmeg, pepper, ſalt, and ſweet herbe 
chopped fine; roll up your collars tight, tie them cloſ 
with coarſe tape, put them into deep pots, ſprinkle fone 
of the ſeaſoning over them with freſh butter and ſome 
bay-leaves, and over all ſome beef-ſuet ſhred fine ; they 
ut a coarſe paſte over your pots, and bake.them four or 
= hours; then take them out of the aven, and let then 
ſtand a little; take out your veniſon, and let it drain 
well from the gravy, add more butter to the ſalt, and ſa 
it over a gentle fire to clarify; then take it off, let i 
ſtand alittle, and ſkim it well ; have pots ready to hold 
each collar, put them in, ſtew a little of the ſame ſeaſon. 
ing over them, and cover the veniſon with your clarifed 
butter and fat, but be ſure it is one-inch above the yeni 
ſon ; when it is thoroughly cold tie it down with double 
paper, and lay a clean tile-on the top; when you wan 
to ule a pot, put it a minute or two in boiling-water, and 


it will turn out whole; put it in a diſh, and ſlick i A, 
round with bay-leaves, with a ſprig of myrtle at the 2 "4 
Pe | meat 
Caif's Head. a ſcor 
Take a calf's head with the ſkin on, and ſcald th * 
hair off, rip it down the face, and take the ſkin and met j fir 
clean off the bones, ſleep it in warm milk till it is ui -. 
then lay it flat, rub it over with the yolk of an e of 
and ſtrew over it beaten cloves, mace, pepper, ly. 
ſweet herbs and a handful of parſley chopped fine, tu = 
ſcore of oyſters blanched and chopped fine, half a pou: -- 
of beef-marrow chopped ſmall, and lay them all in oz... 
inſide of the ſkin ; cut off the ears, cut them open, ual} 
lay then flat on the thin part; toll it up tight, (but ei 
gin at the thin end firſt) bind it hard with a fillet, "ot; 
it in a clean cloth, and boil it gently for four houn 4 q 
when it is done tie 1t tight at each end, and pre 1 


the ſame as beef; when cold put it in a pickle, d 


ſame as #*breaſt of veal,” and when you ule it cut! 
; acrd 


— 
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acroſs, put the ſlices in à diſh, and garniſh with curled 
e U, parſley. . R 


Uare 


one I over with the yolks of eggs, and ſeaſon-it with beaten 


one cloves, mace, pepper, falt, and a few ſage-leaves chop- 


then ped fine ; make aumlets the ſame as for a breaſt of veal 
ir 0 in gallentine, put them on in the ſame manner, roll it up 
them tight, put it in a cloth, bind it with a fillet, and boil it 
Iran BB wo hours in plenty of ſoft water; put into the water 
a Mp pint of yinegar, a bundle of fweet herbs, a hand- 
5 a or ſalt, and when the water, &c. boils put it in; 
bal „en it is done take it out, and tie it afreſh at each end 
patkthread ; when it is cold put it into an earthen- 
" pan, with the liquor it was boiled in; when you want 


dude diſh, and garniſh with curled parſley, 


*. Salmon. 
7 Take a ſide of ſalmon, cut off about a pound of the 
J 1 tail, waſh your large piece very well, dry it with a cloth, 


and rub it over with yolks of eggs; then make a force- 
meat with the remains of the tail you cut off, with about 
a ſcore of oyſters parboiled, the meat of a lobſter, the 


te yolks of four eggs boiled bard, ſix anchovies, a handful 
* of ſweet herbs and parſley chopped fine ; ſeaſon all theſe 
me vith beaten cloves, mace, pepper and ſalt, put in a hand- 


eggs into a paſte, lay it over the ſalmon, roll it up tight, 
roll a cloth round it, and bind it with broad tape; then 
boil it in water, ſalt, and vinegar, a bunch of ſweet herbs, 
ſliced ginger, andy nutmeg ; let it boil gently for two 
hours ; when it is done take it up, tie both ends afreſh 
wich packthread, put it into your ſouſing-pan,.and when 
the liquor is cold put it to your ſalmon, and keep it co- 
ered till you want to uſe it; then take it out, cut it 
in ſlices, put it into a diſh, and garniſh with parſley. 


* & 


aten Kill a fine young roaſting pig ſcald off che hair, and 
erg draw out the entrails, waſh it clean, and with a ſharp kus 
loſe rip it down the belly, and take out all the bones, rub it 


to uſe it take it out, cut it acroſs in thin ſlices, put it 


ful of grated bread, mix it up with the yolks of ſix 


8 : Eels. | 
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| Zell. We 

Take as many of the largeſt eels you can get as you 
want, ſkin them, but do not open the bellies, (lit them 
down the back, cut off the heads, and cut out the bones 
take out the guts, wipe the eels dry with a cloth, rub the 
inſide over with the yolks of eggs, and ſtrew over then 
"beaten cloves, mace, nutmeg, pepper, and ſalt, all for 
of ſweet herbs and plenty of parfley ſhred fine ; begin at 
the tail-end, and roll them op tight, roll a cloth round 
them, and tie it tight at each end; have a ſauce-pan o 
water boiling, with half a yu of vinegar, one ounce 0 
all-ſpice, and a bundle of ſweet herbs ; boil them ac 
cording . to the ſize of your eels till they are tender 
then take them out, and when the liquor is cold put then 
into an earthen- pan, and pour the liquor over them 

when you want to uſe them take them out, put them in 
diſh, either whole or cut in ſlices, and garniſh with parſley 
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Pork Hams. 


_FTER your hog is killed, cut the leg and par 
of the hind loin together, cut it handſome for 
bam; then rub it well with commpn ſalt, and let it! 
on a board twenty-four hours; then for every ham tal 
four ounces of bay-ſalt, two ounces of ſalt- petre, ts 
- ounces of ſal prunella, beat them fine, and mix th 
with half a pound of coarſe ſugar and two pounds“ 
common ſalt; rub the hams well with it, and lay the 
in a ſalting· pan, or hollow tray, and turn and rub thel 
with the brine every day for a fortnight ; then take the 

. wi 


wp 
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dich a ſaw- duſt fire, with three or four handfuls of ju- 
nher berries in it, till they are thoroughly dry; then 
nog them in a cold dry place, but be ſure you do not + 
et them touch againſt a wall, nor againſt one another. 
In this manner you may cure neats tongues, and either 
ſnoke them, or boil them out of the pickle. 

. Hams. * 
Take the leg of a fat but ſmall Scotch or Welch ox; 
and cut it ham faſhion ; take four ounces of vay-ſalt, two 
ounces of falt-petre, and two ounces of ſal prunella, 
heat them fine, and mix them with half a pound of 
coarſe ſugar, two pounds of common falt, and a handful 
of juniper berries bruiſed ; (this quantity for about fif- 
tees pounds weight, and ſo on accordingly) rub it well 
vith the ingredients, anditurn it every day for a month; 
then take It out, and rub it with bran or ſaw-duſt, dry 
it the ſame as pork hams, and then hang it in a cool dry 
place ; you may cut a piece off to boi}, or cut it in raſhers, 
u you want to ule it, either as Dutch beef, or like ham, 
vith poached eggs, or boil it altogether, by obſerving the 
lireions given for boiling hams. 
. Veal Hams, 
Take a leg and part of a loin of veal together, and 
cut it like a ham; take four ounces of bay-ſalt, two 
ounces of ſalt-petre, two ounces of ſal prunella, ald a 
handful of juniper berries, all bruiſed fine ; mix them 
ith half a pound of coarſe ſugar and a pound of com- 
on falt ; rub the ham well, and Jay it in a hollow tray, 
Nt» the back-ſide downwards, turn it, and rub it well 
ith the pickle every day for a fortnight ; then dry it 
ie ſame as pork hams. You may boil it, or parboil and 
vlt it, which you pleaſe. . This pickle will be fine to 


ure pork, P 
Mutton Hams. 2 

Take a hind· quarter of fat mutton, cut it like ham, 
ud cure it che ſame as a veal ham; then boil it, cut it 
ut in raſhers as you want it, and juſt warm them through 
ua gridiron, A leg of mutton may be pickled in the 
me manner. | | 

is X Tonguet, . 


— 
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: Tongues. 

Take two fine neats tongues, cut off the roots, and 
cut a nick in the under-ſide, waſh them clean, and d 
them with a cloth; then rub them with common alt 
and lay them on a board all night; the next day tak 
twd ounces of bay-ſalt, two aunces of ſalt.petre, one o 
fal prunella, and a handful of juniper berries, all bruiſe, 
fine ; mix them with a quarter of a pound of coarſe ſug; 
and one pound of common ſalt ; rub them well with th 
ingredients, put them in a long pan, and turn and m 
them with the pickle every day for a fortnight ; the 
either dry them, or dreſs them out of the pickle, 

Dutch Beef. 

Take the lean part of a fine buttock of beef, rub 
well with coarſe ſugar, and let it lie in a pan or tray ty 
or three hours, turning and rubbing it two or three time 
then take half a pound of bay-ſalt, two ounces of {al 

. petre, two of ſal prunella, a handful of juniper berri 
bruiſed fine, and a pound of common ſalt ; rub it we 
with them, and turn and rub it with the pickle for afo 
night ; then roll it tight in a coarſe cloth, put it in 
cheeſe-preſs a day and night, and then bang it to dry 
a wide chimney ; when you boil it put it in a cloth, at 
it will eat as fine as Dutch beef. 

Yorkfhire Hung Beef. | 

Take a buttock or ribs of beef, (cut the buttock 

two) take half a pound of bay-falt, four ounces of fa 
petre, four aunces of ſal prunella, and two handfuls 
juniper berries, all bruiſeꝗ fine ; mix them with a po 
of coarſe ſugar and three 0unds of common falt, (d 
will ſerve for twenty pounds weight) rub the beef wi 
with the ingredients, lay it in a hollow tray or pan, u 
turn and rub it every day for a fortnight with the picki 
then take it out, dry it with a cloth, and hang it up 
the kitchen cieling, or in a chimney where there is: 
too great a fire, to dry; then boil it as you want it, 
cut it in raſhers, and broil it. You may, before 
-broit it, dip it in warm water, and it will eat foe. 
4; o # Ho ! ory 4 Al 
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Bacon. 
In making of bacon, different parts of England have 
different methods, as for inſtance, Hampſhire, Wiltſhire, 
and Berkſhire, &c. &c. they always ſinge their hogs, and 
derer cut the hams off, only cut off the chine and ſpare- 
ribs ; in Yorkſhire and the Northern counties they ſcald 
al the hogs, becauſe they cut off the hams, ſpare-ribs, 
ud chine, and then afterwards ſalt them thus: rub them 
well with common ſalt, and lay it on a board, for the 
fiſt brine to run away, for twenty-four hours; then 
ke for every (ide of forty or fifty pounds a pound of 
tay-ſalt, a pound of ſalt-petre, two ounces of ſal prunella, » 
bruiſed fine, and mixed with four pounds of common y 


ru Nn; cub your pork well with the ſalt, and put it in your 

Y 0 ling-pans at full length; turn and rub it with the brine 

ume ey day for a fortnight z then take it out, ſtrew it all * 
of fer with bran or ſaw-duſt, and hang it in wood ſmoke - i 


|| it is dry, then hang it ip a cool, dry place, but take 
are it does not touch the wall, as that will make it 


yeat and ſpoil it. 
. Weſtphalia Bacon. 

Take the fide of a fine hog, and make the following 
ickle : take a gallon of pump-water, two pounds of bay- 
the ſame of white4alt, a pound of petre-falt, a quar- 
xr of a pound of {alt-petre, a pound of coarſe ſugar, and 
te ounce of ſocho tied in a rag; boil theſe all well to- 
ther for half an hour, and let it ſtand till it is cold; 
en put in the pork, and let it lie in the pickle for a 
night; then take out the pork, rub it over with ſaw- 
lt, and dry it the ſame as hams. | 
Note. Yau muſt make Weſtphalia hams the ſame 
; or you may pickle tongues in the ſame pickle, only | 
nd to put them in pump-water for fix or eight hours, | 
uh them well out, and dry them with a cloth before | 
| put them in the pickle. 1 

Pickled Pork. } l 

| 


—— — 


— — — 


8 
222 


efore | AS many people have various ways in pickling park, 
*. 8 almoſt impoſſible to give directions for pickling it; 
te people love it pickled with plain ſalt, legs eſpecially; 
X 2 others. 


1 


dodut the bones, cut the fleſh in thin flices, mix it » 
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others in this manner : have a tub, and lay a layer 
falt at the bottom; then mix one-third of ſalt. pet 
| beaten with two-thirds of white · ſalt; cut your pork 
pieces, rub it well with the ſalt, and lay it cloſe in 
tub, with a layer of ſalt between every layer of pork, 
the tub is full ; then have a cover, juſt large enough 
fit the inſide of the tub, put it on, and lay a great weig 
at the top, and as the ſalt melts it will keep it clo 
when you want to-uſe it take a piece out, and mind 
put the cover on again, and it will keep good a l 
time. 


- Sham Braun. 
Take the belly-piece and head of a young porker, 
it well with ſalt- petre, let it lie three or four days, 
waſh it clean ; boil the head, take off all the meat, 
cut it in pieces; bave four neats feet boiled tender, 


the head, lay it in the belly-piece, roll it up tight, 
it round with a ſheet of tin, and boil it four hours; 
1t up, and ſet it on one end, put a trencher on it wit 
the tin, and a large weight upon the trencher, and | 
ſtand all night; in the morning take it out, and bing 
with a fillet, put it in ſpring-water and falt, and it 
be fit for uſe : when you uſe it, cut it in ſlices like bra 
and garnith it with parſley. Obſerve to change 
pickle every four or five days, and it will keep 2 
time. 


A Turkey fouſed, in Imitation of Sturgeon. 
You muſt take a fine large turkey, dreſs it very | 
dry and bone it, and then tie it up as you do ſturg 
put into the pot you boil it in one quart of white 
one quart of water, one quart of good vinegar, 
very large handful of ſalt ; let it boil, ſkim it well 
then put in the turkey; when it it is enough take i 
tie it tighter, and let the liquor boil a little longer; 
if you think the pickle wants more vinegar or {alt 
it) when it is cold, pour it upon the turkey, and i 
| keep ſome months, covering it cloſe from the at, 
keeping it in a dry, cool place. Eat it with oil 
gar, and ſugar, juſt as you like it. Some admire i 


/ . 
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han ſturgeon. It looks pretty covered with fennel for 


yer Ul. (de-diſh. | : | 
lr pet Pigs Feet and Ears ſouſed. | 
Pork BF After you have cleaned your pigs-feet and ears, boil 


dem till they are tender; then boil as much ſpring- water, 


ork, | +h ſalt and vinegar in it, as will cover them; when 
ough WW. + are cold, put the feet and ears in a pan, and pour 
* pickle over them ; and when you uſe them, take 


dem out, ſplit them in two, and lay them in a diſh ; 
jop ſome green parſley and ſhallot fine, mix it with oil 
xd vinegar, and a ſpoonful of muſtard, and pour over 
em; or put them into a batter, and fry them, with but- 
and muſtard in a boat. 
| Mackrel Souſed. of 

Put ſome ſpring-water into a fiſh-kettle, with a hand- 
of falt, half a pint of vinegar, and a few bay-leaves, 
d make it boil ;- then put in your mackrel, (obſerve 

hey are covered with the liquor) and boil them twenty 

inutes very gently ; then take them out- put them in a 
ug pan, and pour the liquor over them; and when they 

cold, put them in a diſh, with ſome of the liquor, and 
roiſh with green fennel. 
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59 S pickles are a very neceſſary article in all families, 


it 13 requiſite that every houſe-keeper ſhould make 
own, and not be obliged to buy them at ſhops, . 
dere they are qften badly prepared, by putting in per- 
ous ingredients to pleaſe the eye. Stone jars, well 


glazed, 
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glazed, are beſt for all kinds of pickles to be kept in 
they are, to be ſure, expenſive at firſt, but, with care 
they will laſt many years, and in the end, be found chea 
per than earthen veſſels; as it has, by experience, bee 
found, that ſalt and vinegar will penetrate through com 
mon earthen veſſels, and leave the pic“ les dry, eſpeci 
ally when put in hot. When you take out any pickl 
never put your hands in, but make uſe of a wooden ſpoc 
kept for that purpoſe, otherwiſe your pickles will ſpai 
ſoon; and always take care that they are covered wi 
vinegar, and tie them down clofe after you take any ou 
by this method, and obferving the different receipts, 3c 
can never err. As vinegar is the grand menſtruum ft 
all kinds of pickles, it will be proper to give diredior 


for making it. 
White Wine Vinegar. | 
As this vinegar, by the name, is thought to be ma 
from white wine only, it is proper to give directions f 
making it: when you brew in the month of March 
April, take as much ſweet wort of the firſt running 
will ſerve you the year, boil it without hops for half 
hour, and then put it in a cooler; put ſome good yea 
upon it, and work it well; when it is done workin 
break the yeaſt into it, and put it into a caſk, but mi 
to fill the -caſk, and ſet it in a place where the ſun | 
full power on it ; put no bung in the bung-hole, but} 
a tile over it at night, and when it rains; (but whe 
is fine take the tile off) let it ſtand till it is quite ſv 
which will be in the beginning of September ; then dr 
it off from the ſettlings into another caſk, let it ſtand 
it is fine, then draw it off for uſe. 
If you have any white wine that is tart put it 
caſk, and treat it in the ſame manner; or cyder mij 
done the ſame way; a caſk of ale turned ſour make 
vinegar in the ſame manner; but none of theſe are fit! 
pickles to keep 5 the firſt white wine vine 


ar 


: 
„ — 


ugar k 
Iz che month of March or April make this vineg 
follows: to every gallon of ſpring-wager you uſe 1 
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wund of coarſe Liſbon-ſugar, boil it, and keep ſkimming 
eare i as long as the ſcum will riſe ; then pour it into a 
| cheail cooler, and when it is as cold as beer to work, toaſt a 
lunge piece of bread, and rub it over with good yeaſt, and 
com þet it work till it has done working; then beat the yeaſt 


eſpeciM into it, put it in a caſk, and fet it in a place where the 
pickleſ rays of the ſun have full power on it; put a tile over the 
n {poo buog-hole when it rains, and every night, but in the 
11 poll time, when it is fine weather, take it off; and when 
d ui you find it is ſour enough, which will be in the month of 


ny out WR Auguſt, (but if it is not ſour enough, let it Rand till ir 
ts, Jos) then draw it off, put it into a clean caſk, and throw 
um fon 2 handful of ifinglaſs ; let it ſtand till it is fine, then 


inw it off for uſe. 

. Elder Vinegar 
Take two pounds of the pips of elder-flowers, and put 
Xe ma dem in a tone jar, with two gallons of white wide vi- 
ons f regar; let them ſteep, and ſtir them every day for a fort- 
light ; then ſtrain the vinegar from the flowers, preſs 
nning hem cloſe, and let it ſtand to ſettle ; then pour it from 


bal tc ſettlings, and put a piece of filtering paper in a fennel, 
od yelled filter it through; then put it in pint bottles, cork it 
voran oe, and keep it for uſe. i 

ut wi Tarragon Vinegar. ä 

ſun Fick the leaves off the ſtalks of green tarragon; juſt 
, but] it goes into bloom, and put a pound weight to 
uber gallon of white wine vinegar, and treat it in the 
ite 0 ame manner as elder vinegar. 

en an Walnuts Green. | 


tand Take the. largeft and cleareſt walnuts you can get, 
are them as thin as you can; have a tub of ſpring- 
ter ſtanding by you, and throw them in as you pare 
r m2) bem ; put into the water a pound of bay-ſalt, let them 
makes Wie in the water twenty-four hours, and then take them 
are fin: then put them into a ſtone jar, and between ev 
err of walnuts lay a layer of vine-leaves, and at the 
pttom and top, fill it up with cold vinegar, and let them 
id all night; then pour that vinegar from them into a 
per, with a — yor- bay-ſaſt, ſet it on the fire, let 
| 1 it 


% 
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it boil, then pour it hot on your nuts, tie them over with 


a woollen cloth, and let them ſtand a week ; then pour = 
that pickle away, rub your nuts clean with a piece o 2 
flannel, chen put them again into your jar with vine. bas 
leaves as above, and boil freſh vinegar ; put into your *. 
pot, to every gallon of vinegar, a nutmeg fliced, cut 
four large races of ginger, a quarter of an ounce off 
mace, the ſame of cloves, a quarter of an ounce 0 10 
whole black pepper, and the ſame of Ordingal pepper; \ 
then pour your vinegar boiling hot on your walnuts, and 
coyer them with a woollen cloth ; let them ſtand three or po 
four days, ſo do two or three times; when cold, put ir = 
- hHalfa pint of muſtard-ſeed, a large ſtick of horſe-rad- * 
diſh ſliced, tie them down cloſe with a bladder, and vp 


then with a leather; they will be fit to eat in a fortnight; 
take a large onion, ſtick the cloves in it, and lay it i 
the middle of the pot. If you pickle them for keeping 
do not boi} your vinegar ; but then they will not be fit 
to eat under {ix months; and the next year you maj 
boil the pickle this way, They will keep two or three 


years good and firm. 
Walnuts White. 


Take the largeſt nuts you can get, juſt before the 
ſhell begins to turn, pare them very thin till the white 
appears, and throw them into ſpring-water with a hand- 
ful of ſalt as you pare them; let them ſtand in that 
water fix hours, lay on them a thin board to keep them 
under the water; then ſet a ſtew-pan on a charcoal fire, 
with clean water, take your nuts out of the other water, 
and put them into the ſtew-pan ; let them ſimmer, by 
not boil, four or five minutes; then have ready by you 
pan of ſpring - water, with a handful of white falt in it, 
and ftir it with your hand till the ſalt is melted ; then 
take your nuts out of the ſtew-pan with a wooden ladle, 
and put them into the cold water and falt ; let them 
p ſtand a quarter of an hour, and Jay the board on them 
as before; if they are not kept under the liquor they 


. will turn black) then lay them on a cloth, and 2 
; | them 


yi cnt WS 


with dem with another to dry; then carefully wipe them with 
pour WW ſoft cloth, put them into your jar or glaſs, with ſome 
ce ol 11des of mace, and nutmeg ſliced thin; mix the ſpice 
vine · ¶ between your nuts, and pour diſtilled vinegar over them 
your Wl ert let your glaſs be full of nuts, pour mutton fat 
cu cer them, and tie a bladder and then a leather over 


2 of them. 

ce 0 Walnuts Black. | 
y” , You muſt take large full grown nuts, at their full 
, An 


nowth, before they are hard, Jay them in ſalt and water, 
ud let them lie two days; then ſhift them into freſh 
water, and let them lie two days longer; then ſhift them 
gain, and let them lie three days; then take them out 
of the water, and put them into your pickling-jar 3 


ce Or 


cloves; to a hundred of walnuts put in half a pint of 
nuſtard-ſeed, a quarter of an ounce of mace, half an 
ounce of black pepper, half an ounce of all-ſpice, ſix 
hay-leaves, and a ſtick of horſe-raddiſh ; then fill your 
ar, and pour boiling vinegar over them, cer them with 
a plate, and when they are cold tie them down A 
bladder and leather, and they will-be-fit to gat in two or 
three months. The next year, if any remain, boil up 
jour vinegar again, and ſkim it; when cold, pour it over 
your walnuts, This is by much the beſt pickle for uſe, 
therefore you may add more vinegar to it, what quantity 
you pleaſe. If you pickle a great many walnuts, and eat 
them faſt, make your pickle for a hundred or. two, the 
reſt keep in a ſtrong brine of ſalt and water, boiled till ix 
will bear an egg; and as your pots empty, fill them up 


il fire, 
watery 
er, bu 


5 mth thoſe in the ſalt and water. Take care they are 
| then ered with pickle. 828 
lache, lathe ſame manner you may pickle a ſmaller quantity, 


ut if you can get rape vinegar, uſe that inſtead of ſalt 


them ind 
them water, treat them thus: put your nuts into the jar 
_— intend to pickle them in, throw in a good handful of 
cover llt, and fill the pot with rape vinegar, cover it cloſe and 


Kel le them ſtand a „ r ; then put them out of the pot, 


We it clean, and juſt rub the nuts with a coarſe cloth; 
| X 3 | then 


. * 


when the jar is half full, put in a large onion ſtuck with 


/ 
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then put them in the jar with the pickle as above. If 
you have the beſt ſugar-vinegar, of your own making, you 
need not boil it the firſt year, but pour it on cold; and the 
next year, if any remain, boil it up again, ſkim it, put 
freſh ſpice to it, and it will do again. | 
| Gerlint. | 

Take five hundred gerkins, and have ready a large 
earthen-pan of ſpring-water and ſalt; to every gallon of 
water put two pounds of ſalt, mix it well together, aud 
throw in your gerkinsz waſh them out in two hours, 
put them to drain, let them be drained very dry, aud 
put them in a jar; in the mean time, get a bell meuul 
pot, with a gallon of the beſt white wine vinegar, half ao 
. ounce of cloves and mace, one ounce of all-ſpice, one 
ounce of muſtard-ſeed, a ſtick of horſe-raddiſh cut in 


4.1 _—_ —_ a] a. o— 1 5 


ſlices, fix bay- leaves, a little dill, two or three races of 5 
inger cut in pieces, a nutmeg cut in pieces, and a hand tiec 
fal of ſalt, boil it up in the yo altogether, and put it oe you 
the gerkins ; cover it cloſe down, and let them ſtand mor 
twenty - four hours; then put them in your pot, an ther 
ſimmer them over the ſtove. till they are green, (be caref gall 
not to let them boil, if you do you will ſpoil then & v 
then put them in your jar, and cover them cloſe do and: 
_ till they are cold; then tie them down with a bladd put t 
and leather over them, and put them in a cold dry pla lame 
Mind always to keep your pickles tied down 4 1 over 
this way, after they have been 24 hours in the vineg: times 
pour the vinegar off from them, and make it boil; te pick! 
ur it over the gerkins, cover them cloſe, and rep we cc 

it every day till they are green; tie them down with 
bladder and leather, and keep them in a cool dry plact Ta 
By this method they will keep good for three or jut be 
years. bruiſec 
Large Cucumber: in Slices. vill e 
Take the large cucumbers before they are too t vich b 


and ſlice them the thickneſs of a crown piece in a pes 
diſh ; to every dozen of cucumbers ſlice two large oni 
thin, and fo on till you have filled your diſh, wit 
handful of ſalt between every row; then cover tit 
with another pewter diſh, and let them ſtand 4 5 
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If hours; then put them into a cullender, and let them drain 
yery well; put them in a jar, cover them over with 
the white wine vinegar, and let them ſtand four hours ; pour 
the vinegar from them into a copper ſauce-pan, and boil 


2 it with a little ſalt; put to the cucumbers, a little mace, 
alittle whole pepper, a large race of ginger ſliced, then 
arge pour the boiling vinegar on them, and cover them cloſe ; 


n of WI when they are cold tie them down, and they will be fit to 
and est in two or three days. % 
urs, | Aſparagus: * 
and Take the largeſt aſparagus you can get, cut off the 
white ends, and waſh the green ends in ſpring- water; 
then put them in another clean water, and let them lie 
two or three hours in it; then have a large broad ſtew- 
full of ſpring-water, with a large bandful of ſalt, 
tin on the fire, and when it boils put in the graſs, not 
tied up, but looſe, and not too many at a time, for fear 
you ſhould break the heads ; juſt ſcald them, and no 
more ; take them out with a broad ſkimmer, and lay 
them on a cloth to cool. 'T hen for your pickle take a 

gallon or more, according to your quantity of aſpara 

of white wine vinegar, and one ounce of bay-ſalt; boil it, 
and put your aſparagus in your jar ; to a gallon of pickle - 
put two nutmegs, a quarter of an ounce. of mace, the 
lame of whole white pepper, and pour the pickle hot 
over them; cover them with a linen cloth, three or four 
times double, let them ſtand 'a week longer, boil the 
pickle again, and pour it on hot as before ; when they 

ue cold, cover them cloſe with a bladder and leather. 
* Peaches. ; IX, 
Take your peaches when they are at their full growth;-. 
juſt before they turn to ripen ; (be ſure they are not 
bruiſed) then take ſpring-water,” as much as you think 
vill cover them, make it ſalt enough to bear an egg, 
vith bay and common ſalt, an equal quantity of each; 
then put in your peaches, and lay a thin board over them, 
to keep them under the water; let them ſtand three 
ys, then take them out, wipe them very carefully with 
ine. ſoft, cloth, and lay them in your glaſs or 2 N 
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then take as much white wine vinegar as will fill your 
glaſs or jar; to every gallon put one pint of the beſt 
well-made muſtard, two or three. heads of garlick, a 
good deal of ſugar fliced, half an ounce of cloves, 
mace, and nutmeg ; mix your pickle well together, and 
pour it over your peaches ; tie them cloſe with a bladder 
and leather; they will be fit to eat in two months. 
Tou may, with a fine pen- knife, cut them acroſt, take out 
the ſtones, fill them with muſtard-peed, garlick, horſe. 
radiſh, and ginger, and tie them together. You may 
pickle nectarines and apricots the ſame way. 

F Radiſh FPod r. 
Make a ſtrong pickle with cold ſpring · water and bay. 

ſalt, ſtrong enough to bear an egg, then put your pods in, 
lay a thin board on them, to keep them under water, 
and let them ſtand ten days; then drain them in a ſieve, 
and lay.them on a cloth to dry ; then take white wine 
vinegar, as much as you think will cover them, boil it, 
and-put your pods in a jar, with ginger, mace, cloves, 
and Jamaica pepper; pour your vinegar boiling hot on 
them, cover them with a coarſe cloth, three or four 
times double, that the ſteam may come through a little, 
and let them ſtand two days. Repeat this two or three 
times; when it is cold, put in a pint of muſtard-ſeed, 
ſome horſe-radiſh, and cover them cloſe. 

| | French Beans. 
2 kle your beans in the ſame manner as the ger- 

| Cauli fo wers. 
Take the largeſt and cloſeſt cauliflowers you can get 
ull them in ſprigs, put them in an earthen-diſh, and 
Frinkle {alt over them; let them ſtand twenty-four honrs, 
' xo draw the water; then put them in a jar, and pourfal 
and water boiling over them; cover them cloſe, and let 
them ſtand till the next day ; then take them out, and 
hy them on a courſe cloth to drain; put them into glas 
jars; and put in a nutmeg ſliced, and two or three blade 
of mace in each jar; cover them with diſtilled my 
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ur nd tie them down with a bladder, and over that lea- 
der. They will be fit for uſe in a month. | 
Beet-Root. | 


0 Set a pot of ſpring-water on the fire, when it boils 
nd in your beets, and let them boil till they are tender; 
ler uke them out, and with a knife take off all the outſide ; 


cut them in pieces according to your fancy, put them in 
jar, cover them with cold vinegar, and tie them down 
cloſe ; when you uſe the beet, take it out of the pickle, 
and cut it into what ſhapes you like; put it in a little diſh,. . 
with ſome of the pickle over it. You may uſe it for ſal- - 


ads or garniſh, 

| ' White Plums. | 

Take the largeſt. white plums, and if they have ſtalks 
e them remain bn, and pickle them as you do your 


hes. 
A Onions. 


Take your onions when they are dry enough to lay up 
for winter, (the ſmaller they are the better they look) 
put them into a pot, and cover them with ſpring- water 
vith a handful of white falt, and let them boil up; 
then ſtrain them off, take three coats off, lay them on a 
doth, and let twb people take hold of it, one at each 
end, and rub them backward and forward till they are 
rery dry; then put them in your bottles, with ſome 
blades of mace and cloves, a nutmeg cut in pieces, with 
ſome double-diſtilled white wine vinegar ; boil it up with 
« little ſalt, let it ſtand till it is cold, and put it over the 
daions; cork them cloſe, and tie a bladder and leather 
orer chem. 

Lemons. 


Take twelve lemons, and ſcrape them with. a piece of 


i ſalt BN broken glaſs; then cut them acroſs in two four parte 
nd let downright, but not quite through, ſo that they will hang 
, and together; put in as much ſalt as they will hold, rub 
glas BN them. well, and ſtrew them over with OF let them lie 
blade in an earthen-diſh three days, and turn them every day; 
peg lit an ounce of gioger very thin, and falted for three 


ys, twelve cloves of garlick parboiled and ſalted theep 
” 5 „ 72. 
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days, a ſmall handful of muſtard-ſeeds bruiſed and | 


ſearced through a hair. ſieve, and ſome red India pepper; 
take your lemons out of the falt, ſqueeze them yery 
gently, put them into a jar with the ſpice and ingre. 
dients, and cover them with the beſt white wine vine- 
gar; ſtop them up very cloſe, and in a month's time 
they will be fit to eat. 
Muſbroom White. | 
Take ſmall buttons, cut off the ſtalks, rub off 
 fkins with flannel dipped in ſalt, and throw them into 

milk and water; drain them out, and put them into x 
ſtew-pan, with a handful of ſalt over them; cover them 
cloſe, and put them over a gentle ſtove for five minutes 
to draw out all the water; then put them on a coarle 
cloth to drain till they are cold. 

To make Pickle for Muſbrooms. 

Take a gallon of the beſt vinegar, and put it into a 
cold {till ; to every gallon. of vinegar put half a pound 
of bay-ſalt, a quarter of a pound of mace, a quarter of 
an ounce of cloves, and a nutmeg cut into quarters; 
keep the * of the ſtill covered with a white cloth, 
and as the cloth dries put on a wet one; but do not let 
the fire be too large wy ou burn the bottom of the (till; 
draw it as long as you taſte acid, and no longer. When 
you fill your bottles put. in your muſhrooms ; here and 
there put in a few blades of mace, and a flice of nut- 
meg; then fill the bottle with pickle ; melt ſome mutton 
fat, ſtrain it, and pour over it; it will keep them better 
than oil. | 

You muſt put your nutmegs over the fire in a little vi. 
negar, and give it a boil while it is hot; you may flice it 
as you pleaſe ; when it is cold it will not cut, for it wil 


creak to pieces. 
Muſbrooms Brown. 

After you have cleaned them with a flannel and fal 
as above, throw them into milk and water, then lay then 
on a cloth to drain ; when drained; put them into a jar 
. boil white wine vinegar enough: to cover them, with 
ſpices in it, as before directed, jour over Wim bores 
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hot ; when they are cold tie them down, or put them in 
bottles, and cork them tight. . | 
—_— 

Gather your codlings when they are the ſize of a 
urge double walnut; take a pan, and put vine · leaves 
thick at the battom, put in your codlings, and cover them 
yell with vine-leaves and ſpring-water ; put them over 
2 ſlow fire till you can peel the ikins off; take them care- 
fully up in a hair · ſieve, and peel them very carefully with 
z pen-knife ; put them into the ſame water again, with 
the vine-leaves as before; cover them clofe, and ſet 
them at a diſtance from the fire till they are of a fine 
green; drain them in a cullender: till they are cold; put 
them in jars with ſome mace, and a clove or two of gar- 
lick; cover them with diſtilled vinegar ; pour ſome mut- 
ton-fat over them and tie them down with a bladder and 
leather very tight. | 

Fennel. | 
Set ſpring-water on the fire with a handful of falt ; 
when it boils tie your fennel in bunches, put them into 
the water; juſt give them a ſcald, and lay them on a 
cloth to dry; when cold, put them in a glaſs, with a 
litle mace or nutmeg, fill it with cold vinegar, lay a bit 
of green fennel on the top, and tie over it a bladder and 


kather, 
| Grapes. J 
Get grapes at the full growth, but not ripe, cut them 
in ſmall bunches fit for garniſhing, put them in a ſloue 
jar, with vine- leaves between every layer of grapes 
then take as much ſpring-water as you think will cover 
them, put in a pound of bay-ſalt, and as much white ſalt 
as will make it bear an egg; dry your bay- ſalt and pound 
it it will melt the ſooner, put it into a bell metal or co 
pot, boil it, and ſkim it very well, and as it boils take 
the black ſcum off, and not the white ſcum ; when it bas - 
boiled a quarter of an hour, let it ſtand to cool and ſettle ; 
when it is cold, pour the clear liquor on the grapes, lay 
rine-leaves at the top, tie them don eloſe with a linen- 
cloth, cover them with a diſh, and let them ſtand 24 hours; 
then take them out, lay them on a cloth, cover them 
over 


— 
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over with another, and dry them between the cloths , t 
then take two quarts of vinegar, one quart of ſpring wa. 0 
ter, and one pound of coarſe ſugar ; let it boil a little k 
while, ſkim it as it boils very clean, and let it ſtand till 0 
it is quite cold; dry your jar with a cloth, put freſh yine. 
leaves at the bottom and between every bunch of grapes, 
and on the top; then pour the clear off the pickle on 
the grapes, fill your jar, that the pickle may be above the 

pes; tie a thin piece of board in a piece of flanne|, 
hay it on the top of the jar to keep the grapes under the 
pickle, and tie them down with a bladder and leather ; 
take them out with a wooden ſpoon, but be ſure to make 
pickle enough to cover them. 

| SBarberries. 

Take white wine vinegar ; to every quart of vinegar 
put in half a pound of coarſe ſugar ; then pick the 
worſt of your barberries and put into this liquor, and the 
beſt into glaſſes ; then boil your pickle with the worſt of 
the barberries, and ſkim it very clean; boil it till it looks 
of a fine colour ; then let it ſtand till it is cold before 
you ſtrain it; then ſtrain it through a cloth, wringing it 
to get all the colour you can from the barberries, and let 
it ſtand to cool and ſettle ; then pour it clear into the 
glaſſes in a little of the pickle ; boil a little fenne]; 
when cold, put a little bit at the top of the pot or glaly 
and cover it cloſe with a bladder and leather. To every 
"ww of ſugar put a quarter of a pound of white 

t. ; 


Red currants are pickled in the ſame manner. 
You may pickle barberries thus : pick them clean fron 
leaves and — ones, and put them into jars; mix 
ſpring water and ſalt pretty ſtrong and put over, and when 
you ſee the ſcum riſe change the ſalt and water, and 
they will keep a long time. | 
Red Cabbage. | 
Slice the cabbage very fine croſs ways, put it on ut 
earthen diſh, ſprinkle a handful of ſalt over it, cover 
with another. diſh, and let it ſtand twenty-four houn 
then put it in acullender to drain, and Jay it in your i 
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ale white wine vinegar enough to cover it, a little cloves, 


= mace, and all-ſpice; put them in whole, with one penny- 
ttle worth of cochineal bruiſed fine ; boil it up and put it 


orer the cabbage hot or cold, which you like beſt, cover 
it cloſe with a cloth till it is cold, and then tie it over 


pes, vith leather. — 

e on Golden P, 1ppins , 

the Take the fineſt pippins you can get, free from ſpots 
nel, nd bruiſes, put them into a preſerving-pan of cold ſpring 


water, ſet them on a charcoal fire, and keep them turn- 
ing with a wooden ſpoon till they will peel, but do not 
let them boil ; when they are enough peel them, and 
put them into the water again, with a quarter of a pint 
of the beſt vinegar, and a quarter of an ounce of allum; 
corer them very cloſe with a pewter diſh, and ſet them 


** on the charcoal fire again, (a flow fire not to _ let 
d the them ſtand, turning them now and then till they look 
rf of geen; then take them out, and lay them on a cloth to 
looks cool; when cold, make your pickle as for the peaches, 
fore only inſtead of made muſtard, this muſt be muſtard-ſeed 


whole, cover them cloſe, and keep them for ule. 
Naſturtium Berries and Limes. 
You pick them off the lime trees in ſummer. . 
Take naſturtium berries, gathered as ſoon as the bloſ. 
ſom is off, or the limes, put them in cold ſpring water 
ad falt, and change the water for three days ſucceſſive- 
ly; make a pickie of white wine vinegar, mace, nutmeg, 
ſice ſix ſhallots, fix blades of garlick, ſome pepper corns, 
alt, and horſe radiſh, cut in ſlices ; make your pickle ve- 
ry ſtrong, drain your berries very dry, and put them in 
bottles, mix your pickle well up together, (but you muſt 
dot boil i) put it over the berries or limes, and tie them 
down cloſe. | 
Teng Suckers, or young Artichokes before the Leaves are 
ard. | 
Take young ſuckers, pare them very nicely, (all the 
ard ends of the leaves and (talks) and juſt ſcald them in 
tand water; when they are cold, put them into — 
| glas 
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glaſs bottles with two or three large blades of mace, and 
a nutmeg ſliced thin; fill them either with diſtilled vine. 
pr or the ſugar vinegar of your own making, with half 


ring water. 
Artichoke Bottoms. 

Boll artichokes till-you can pull the leaves off; then 
take off the chokes, and cut them from the (talk ; (take 
great care you do not let the knife touch the top) throw 
them into ſalt and water for an hour; then take them 
out, and lay them on a cloth to drain; then put them into 
large wide-mouthed glaſſes, put a little mace and ſliced 
nutmeg between them ; fill them either with diſtilled 
vinegar, or fugar vinegar and ſpring water, cover them 
with mutton fat fried, and tie them down with a blad- 
der and leather, | 

: Samphire 


Take the ſamphire that is green, lay it in a clean pan, 
throw two or three handfuls of falt over it, and then co- 
ver it with ſpring water; let it lie twenty-four hours 
then put it in a clean braſs ſauce-pan, throw in a hand- 
ful of ſalt, and cover it with good vinegar ; cover the 
pan cloſe, ſet it over a very flow fire, and let it ſtand 


till it is juſt green and criſp; then take it off in a mo- WW tenc 
ment, (for if it ſtands till it is ſoft it is ſpoiled) put itin peel 
ur pickling-pot and cover it cloſe ; when it is cold ie brin- 
down with a bladder and leather, and keep it for uſe. i 2 clc 
You may keep it all the year in a very ſtrong brine o pick 
falt and water, and throw it into vinegar juſt before oi dur 
uſe it. PPP 
Mock Ginger. W iN 

Take the largeſt cauliflowers you can get, cut off al th 
the flower from the (talks, peel them, and throw then une 
into ſtrong ſpring water and ſalt for three days; then unit 
drain them in a fieve pretty dry, and put them in a ju i fe 
boil white wine vinegar with cloves, mace, long peppei "ms, 
and all-fpice, each half an ounee, forty blades of garlici e 
a ſtick of horſe · padiſn cut in ſlices, a quarter of an ou de h 


of Cayan pepper, a quarter of a pound of yellow turm: 
rick and two ounces of bay - ſalt; pour it boiling over de 
ſtalks, and cover it down cloſe till the next day; 7 

k | 
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nd boil it again, — it twice more; and when it is 
ne. cold tie it down cloſe. | 
val Melon Mangoes. 

Take as many green melons as you want, flit them 
two thirds up the middle, and with a ſpoon take all the 
ſeeds out; put them in ſtrong ſpring water and ſalt for 
twenty-four hours, and then drain them in a ſieve; mix 
half a pound of white rauſtard, two ounces of long pep- 
per, the ſame of all-ſpice, half an ounce of cloves and 
mace, a good quantity of garlick and horſe-radiſh cut in 


iced ſlices, and a quarter of an ounce of Cayan pepper ; fill 
illed the ſeed-holes full of this mixture, put a ſmall ſkewer 
hem through the end, tie it round with packthread cloſe to the 
lad. ſkewer, and put them in a jar; boil up vinegar with ſome 


of the mixture in it, and pour it over the melons; cover 
them down cloſe, and let them ſtand till next day; 
then green them in the ſame manner as you do gerkins ; 
you may qa large cucumbers the ſame way ; tie them 


ours; donn cloſe when cold, and keep them for uſe. 
hand- Elder Shoots in Imitation of Bamboo. 
er the Take the largeſt and oldeſt ſhoots of elder which put 


out in the middle of May ; the middle ſtalks are moſt 
tender and biggeſt, the ſmall ones are not worth pickling ; 
peel off the outward peel or ſkin, and lay them in a ſtrong 


old e brine of ſalt and water for one night; then dry them in 
or uſe. cloth, piece by piece. In the mean time make your 
ine oi pickle of half white wine and half beer vinegar ; to each 


quart of pickle you muſt put an ounce of white or red 
pepper, an ounce of ginger ſliced, a little mace, and a 
few corns of Jamaica pepper ; when the ſpice has boiled 
in the pickle pour it hot on the ſhoots, ſtop them cloſe 
mmediately, and ſet the jar two hours before the fire, 
turning it often. It is as good a way of greening pickles, 
s frequent boiling. You may boil the pickle two or three 
umes, and pour it on boiling hot, juſt as you pleaſe. If 

you make the pickle of the Bo vinegar, there muſt be 
one half ſpring water. | a — 2 


* 
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c coarſe cloth, wring it through to get out all the colour d 


* 
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| Indian Pickle, or Picca Lillo. 

Take a pound of race-ginger, and lay it in water one 
night; then ſcrape it, cut it in thin ſlices, put to it ſome 
Call, and let it ſtand in the ſun to dry ; take two ounces 
of long pepper, and prepare it as the ginger, a pound of 
garlick cut in thin ſlices and ſalted, and let it ſtand three 
days; then waſh it well, falt it again, and let it ſtand 


three days longer; then waſh it well, drain it, and put 


it in the ſun to dry; take a quarter of a pound of muſ- 
tard-ſeeds bruiſed, and half a quarter of an ounce of tur. 
meric ; put theſe ingredients, when prepared, into a 
large (tone or glaſs jar, with a gallon of good white wine 
r= ſtir it very often for a fortnight, and tie it up 
2 

In this pickle you may put white cabbage cut in quar- 
ters, and put in a brine of ſalt and water for three days; 
then boil freſh ſalt and water, and juſt put in the cabbage 
to ſcald; preſs out the water, and put it in the ſun to dry, 
in the ſame manner you may do cauliflowers, cucumbers, 
melons, apples, French beans, plums, or any fort of 
fruit; but take care they are well dried before you put 


them into this pickle. You need never empty the jar, but 


as the pickles are in ſeaſon ; put them in, and ſupply 
them with vinegar as ſoon as there is occaſion. 

If you would have your pickle look green, leave out 
the turmeric, colour them as uſual, and put them into 
this pickle cold. | 

In the above you may pickle walnuts in a jar by them- 
ſelves : put the walnuts in without any preparation, tied 
cloſe down, and kept ſome time. 

3 Red Currants. 3 

To you quart of white wine vinegar put half a pound 
of Liſbon ſugar, and a quarter of a pound of white ſalt; 
then pick out the worſt of your currants and put into thi 
liquor, and put the beſt in bunches into glaſſes; then boi 
the. pickle with the worſt currants in it, ſkim it very 
clean, and let. it boil till it looks of a fine colour, 
then let it ſtand till it is cold; then ſtrain it through 


the 


cold dry place. 


Pp IC 4 a 
the carrants, and let it ſtand to ſettle; then pour the clear 


off the ſettlings, and my your glaſſes with it, tie them 


over with a bladder and leather, and keep them in a 
Ox Palates. * 
Take as many ox palates as you want, and waſh them 
clean with ſalt and water; put them in a pot, cover them 
with water, put in ſome ſalt, and as the ſcum riſes ſkim 
it off clean; then put in half an ounce of cloves and 
mace, a little all-ſpice and whole pepper, ſtew them 
gently till they are-tender, (which will be in four or five 
hours) take them out, and take the two ſkins clean off ; 
cit them of what ſize and ſhape you pleaſe, and. let them 


. Rand till they are cold; in the mean time make a pickle 


of half white wine and half vinegar boiled together, with 
ſome freſh ſpices in it ; when both the pickle and palates 
are cold, lay a layer of palates in a jar, and put in ſome 
bay-leaves with a little freſh ſpice between every layer, 
and pour the pickle over them ; tie them down' cloſe, 
and keep them for uſe. 

Theſe are very uſeful to put into made diſhes of all 
ſorts, only waſh them out of the pickle in warm water. 
You may make a little fide-diſh with white or brown 
ſauce, or butter and muſtard, with a ſpoonful of white 
wine in it, | 

1 Cocks Combs. 

Put your combs into ſcalding water, take the ſkins 
off; then put them into a ſtew-pan, cover them with 
white wine vinegar ; put in ſome cloves and mace, alittle 
all-pice and whole pepper, a few bay-leaves, a little 
bay-ſalt, and ſtew them for half an hour; then put them 


in a jar; and when they are cold, render a little mut- | + } 


ton ſuet and put over them, to keep out the air, and 
tie them down with a bladder and leather. When 
you want to uſe them, lay them in warm water for an 
hour before; and you may put them in made-difhes, 
A, make a little diſh of them, with white, or drawn 


"0 


” _ — : 
— — — — — 


—— — ——— ——— 


with ſome cloves, mace, and all- ſpice in it; make ! 


- 
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Purple Cabbage. | 

Take two cauliflowers, two red cabbages, half a peck 
of kidney beans, fix ſticks, with fix cloves of garlick on 
each ſtick, waſh them all well, and give them a boil up; 
then drain them on a ſieve, lay them leaf by leaf on a large 
table, and ſalt them with bay- ſalt; then lay them to dry 
in the ſun, or in a ſlow oven, until they are as dry as a 
cork ; and make the following pickle ; take a gallon of 
the beſt vinegar, with one quart of water, a handful of 
falt, one ounce of whole pepper, and boil it altogether 
for a quarter of an hour; then let it ſtand till it is cold; 
then take a quarter of a pound of ginger cut in pieces, 
ſalt it, and let it ſtand a week; take half a pound of muſ- 
tard-ſeed, waſh it, and lay it to dry; when very dry 
bruiſe half of it, mix the whole and bruiſed with ſome 
all- ſpice, whole pepper, the prepared ginger, and an 
ounce of powder of turmeric ; then have a jar, and lay 
a row of cabbage, then cauliflowers, and then bean, 

t the garlick in the middle, and ſprinkle between every 
ck your mixture; then pour your pickle over all, aud 
tie it down with a bladder and leather. 

Salmon, 

Take your ſalmon, ſcale and gut it, and waſh it very 
clean; have a kettle of ſpring water bojling, with a hand 
ful of ſalt, a little all-ſpice, cloves and mace; put in the 
fiſh, and boil it three quarters of an hour, if ſmall; it 

one hour; then take the ſalmon out, and let i 
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ſtand till it is cold; ſtrain the liquar through a fieve iſ"! be 
when it is cold put your ſalmon very elean in a tub o. Obſ 
pan, and pour the liquor over it; when you want u 10 
uſe it put it io a diſh, with a little of the pickle, ad" * 
garaiſh it with green fennel. 7 
Sturgeon. ae 


Take your ſturgeon and cut it in handſome piece 
waſh it well, and tie it up with baſs ; make a pickle d 
half ſpring- water and half vinegar, make it pretty ia 


bot], then put in your ſturgeon, and boil it wy 
| | tender 


8 % 


i2nder 3 then take it up, and let it ſtand till it is cold; 
train the liquor through a fieve ; then put the ſturgeon 
into a pan or tub as cloſe as you can, pour the liquor 
over it, and cover it cloſe ; — 0a you uſe it put it in a 
P3 diſh, with a little of the liquor, and garniſh it with green 
ſennel or . 

" oy "Mackrel, called Caveach, 

wp Cut your mackrel into round pieces, and divide one 
| of WY into five or fix pieces; to ſix large mackrel you may take 
one ounce of beaten pepper, three large nutmegs, a 
litle mace, anda handful of ſalt ; mix your ſalt and bea · 
ces ern ſpice together; then make two or three holes in 
mal. each piece, and thruſt the ſeaſoning into the holes with 
your finger; rub each piece all over with the ſea- 
ning, fry them brown in ſweet oil, and let them 


jer them with vinegar, and pour ſweet-oil over them, 
They will keep, well covered, a long time, and are 
delicious. a 

Mock Anchovies, 

To a peck of ſprats, two pounds of common falt, 
2 quarter of a pound of bay-ſalt, one pound of ſalt- 
petre, two ounces of fal-prunella, and a little bole ar- 
moniac ; pound all in a mortar ; put them in a ſtone- 
pot, a row of ſprats, a layer of your compound, and ſo 


wer them cloſe ; let them ſtand fix months; and they 
ill be fit for uſe. 


ah or wipe them, but firſt take them as they come 

i of the water. 
185 * Smelts. WE” "my 

Take a hundred of fine ſmelts, balf an ounce of 


ecel per, half an ounce of nutmeg, a quarter of an ounce 
ice of "ace half an ounce of falt-petre, and a quarter of 
_ pound of common falt ; beat all very fine ; waſh and 


an the ſmelts, gut them, then lay them in rows in 
jar, and between every layer of fmelts ſtrew the 
aoning, with four or five bay-leaves, then boil red 


when 


* 


* 
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and till they are cold; put them into a jar, co- 


n to the top alternately ; preſs them hard down, and 


Obſerve that your ſprats are very freſh, and do dot 


ne and pour over them, cover them with a plate, and 


480 „„ 


when they are cold tie them down cloſe. They exceed 
anchovies. 5 b 
Oyſters. 8 p 

Open one hundred of the fine}, and largeſt rock 
oyſters you can get into a pan, with all their liquor with 
them, but mind you do not cut them in opening, as tha 
will ſpoil their beauty; waſh them clean out of the lj 
quor one by one, put the liquor into a ſteſh-pan, an 
ive it a boil ; then ſtrain it through a ſieve, and let i 
ſtand half-an hour to ſettle; then pour it from the 
ſettlings into a ſtew-pan, and put in half a pint of white 
wine, half a pint of vinegar, a little ſalt, half an ouncy 


of cloves and mace, a little all-ſpice and whole pepper if 
a nutmeg cut in thin ſlices, and a dozen bay. leaves 
boil it up five minutes; then put in your oyſters, an 1 
ive them a boil up for a minute or two; put them ict der 
mall jars, and when they are cold put a little ſweet of th 
at the top, and tie them down with a bladder and le den 
ther; keep them in a cool, dry place, and when you ui ut 
them, untie them, ſkim off the oil, put them in a dilfWkne 
with a little of the liquor, and garniſh them with greet t 
parſley. If you want oyſter-ſauce take them out, alte 
t them into good anchovy-ſauce, with a ſpoonful ain 
the pickle ; for fiſh, or for poultry, waſh them in wa er thy 


water, and put them into à white - ſauce. 
Cockles or Muſcles. 
Take half a peck of cockles or muſcles, and wa 
them well; then put them into a ſauce-pan, cover thi 
cloſe, and ſet them over a flow fire till they are all opend 
ſtrain the liquor from them, pick them all out of theſhel 
(mind and take the ſponge or crab out of the muſcl 
and wath them clean in warm vinegar ; ſtrain about h 
the liquor from the ſettlings, and treat them in the Ja 
manner as oyſters, | 
Walnut Ketchup. 
| Take half a buſhel of green walnuts, before the 
is formed, and grind them in a crab-mill, or beat thx 
in a marble mortar ; then ſqueeze out the juices thc 
a coarſe cloth, and wring the cloth well to get a! 
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jvice out ; and to every gallon of juice put a quart of red 
vine, 2 quarter of a pound of anchovies, the ſame of 
tay-ſalt, one ounce o all-ſpice, two of long and black 
pepper, half an ounce of cloves and mace, a little gin- 
gen and horſe-radiſh cut in ſlices ; boil all together till 
reduced to half the quantity; pour it into a pan; when 
it is cold bottle it, cork it tight, and it will be fit for uſe 
in three months. If you have any pickle left in the jar 
ther your walnuts are uſed, to every gallon of pickle put 
n two heads of garlick, a quart of red wine, and an 
cance each of cloves, mace, long, black, and Jamaica 
pepper, and boil them altogether till it is reduced to half 
the quantity; pour it into a pan, and the next day bottle 
it for uſe, and cork it tight. | 

Muſproom Ketchup. | 
; 20 Take a buſhe? of the large flaps of muſhrooms ga- 
thered dry, and bruiſe them with your hands ; put ſome 
u the bottom of an earthen-pan, ſtrew ſome ſalt over 
them, then muſhrooms, then ſalt, till you have done; 
put in half an ounce of beaten cloves and mace, the 
ame of all-ſpice, and let them ſtand five or fix days; 
ſtir them up every day, then tie a paper over them, and 
bake them for four hours in a ſlow oven; when ſo done, 
rain them through a cloth to get all the liquor out, and 
et the liquor ſtand to ſettle ; then pour it clear from the 
ſttlings ; to every gallon of liquor, add a quart of red 
vice, and if not ſalt enough, a little ſalt, a race of ginger 


nd wa en ſmall, half an ounce of cloves and mace, and boil it 
er tee about one-third is reduced; then ftrain it through a 
opere ere into a pan; the next day pour it from the ſettlings, 
he (head bottle it for uſe; but mind to cork it tigbt. 

muſcle '  Muſtroom Powder. © 

bout E Take the largeſt and thickeſt button muſhrooms you 


the get, cut off the root-end, and peel them; do not 

: ah them, but wipe them clean with a cloth; ſpread - 
em on pewter-diſhes, and put them in a flow oven to 
; let the liquor dry up in the muſhrooms, as it will 
the powder much —_ ; and whea they are dry 


enough 
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enough to powder, beat them in a mortar, ſiſt them 
through a ſieve, with a little Cayan pepper and pounded 
| mace; put the powder in ſmall bottles, cork them tight, 


and keep it for uſe, 
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To keep Garden Vegetable and Fruits. 


To keep French Beans all the Year. | 


ATHER the fineſt young French beans, free from 
ſpots, on a very fine day; have a large ſtone-jar 
with a wide mouth, clean and dry, lay a layer of ſalt at 
the bottom, then a layer of beans, then ſalt, then beans, 
and fo on till the jar is full; cover them with ſalt, put a 
coarſe cloth over them, and a board on that, and thena 
weight to keep out all the air; ſet them in a dry cellar, 
and when you take any out cover the reſt cloſe again; 
waſh them you took out very clean, and let them lie in 
ſoft water for twenty-four hours, ſhifting the water often; 
and when you boil them do not put any ſalt in the water; 
but mind'to boil them in plenty of water ; the beſt way 
of dreſſing them is, boil a White-heart cabbage with 
about a pint of them, then chop the cabbage, and put 
both in a ſauce-pan, with a piece of butter as big as an 
egg mixed with flour, a quarter of a pint of gravy anda 
little r ; let them ſtew for ten minutes; then diſh 
them ap for a ſide-diſn, and garniſh with fried ſippets. 
70 heep Green Peas till Chriſtmas, 
As ſoon as you have gathered as many fine young 
peas on a dry day as you want, ſhell them, throw them 
*T F £ , into 


them in 
with a lit 
ae any 


Gathe 
young ne 
ach end 
; few mi 
and cork 
which d 
wol, dry 


Pick 1 
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of water 
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to boiling-water, with ſome ſalt in; let them boil five or 
{x minutes, and throw them into a cullender to drain; 
ben lay a cloth four or five times double on à table, 

d them an, and dry them very well; have your 
ttles, clean and dry, ready, fill them, and cover them 
vith mutton-fat rendered; when it is a little cool fill the 
jecks almoſt to the top, cork them, tie a bladder over 
them, and ſet them in a cool, dry place; when you uſe 
them make your water boil, put in a little ſalt, ſugar, and 
zpiece of butter; boil them till they are enough; then 
frain them in a cullender; then put them into a ſauce- 
an, with a good piece of freſh butter, keep ſhaking them 
wund all the time, till the butter is melted ; then put 
hem in a diſh, and ſend them to table; garniſh them 
vitha little green miat boiled and chopped fine, if you 
tare any. N 
| A ſecond Way to keep Green Peas. 

Gather your peas on a fine dry day, neither very 
young nor old, ſhell them, and two perſons lay hold at 
ach end of a cloth, ſhake them backwards and forwards 
ifew minutes; have ready ſome quart bottles, fill them, 
ud cork them tight; have a pipkin of roſin melted, into 
vhich dip the necks of the bottles, and ſet them in a 


wol, dry place. 
| To heep red Gooſeherries. 

Pick them when full ripe; to each quart of pooſe- 
berries put a quarter of a pound of Liſbon ſugar, and to 
eich quarter of a pound of ſugar put a quarter of a pint * 
o water (let it boi]) then put in your gooſe-berries, and 
kt them boil ſoftly two or three minutes ; then pour 
them into little ſtone jars 3 when cold, cover them up, 
ud keep them for uſe. They make fine pies with little 
trouble, You may preſs them through a cullender, to a 
quart of pulp put half a pound of fine Liſbon ſugar, keep 
I ſtirring over the fire till both be well mixed and boiled, 0 
ud pour it into a ſtone jar; when cold cover it with 
viite paper, and it makes very pretty tarts or puffs. 

To keep Walnuts all the Year, 

Take a large jar, a layer of ſea-ſand at the bottom, 
wen a layer of walnuts, 9 ſand, then the nuts, and ſo 
: 2 on 


\ 
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on till the jar js full, but be ſure they do not touch each 
other in any of the layers; when you would uſe them, 
lay, them in warm water for an hour, ſhift'the water as it 
cools, then rub them dry, and they | will peel and eat 
ſweet, - | 

Lemons will keep thus covered better than any other 
Way. | * 

2 Another Way to keep Lemont.. 

Take the fineſt and largeſt lemons that are quite ſound 
and good, and take a fine packthread, about a quarter of 
a yard long, and run it through the hard nib at the end 
of the lemon; then tie the ſtring zogether at the ends, 
hang it on a little hook in an airy, dry place, and fo do 
as many as you pleaſe ; but be ſure they do not touch 
one another, nor any thing elſe, but hang them as high 
as you can. | "1 Gat! 

Lou may keep all ſorts of wigggr pears, by tying 28k! gro 
ſtring to the ſtalks, and wrap tn clean paper. bam th 

| To keep G 

Before your grapes are tc R. them from the 
vines, with a good piece of 4... s to them, tiea 
ſtring to the ſtalks, and hang thay to the cieling of a 
cool dry room, where there is p of air; mind they 
do not touch one another, nor af thing elſe, but have 
room for the air to paſs between them, or they will get 
mouldy and not. The fronteniac grapes are the bet for 


this purpoſe, and will keep till the end of January. ly place 
| To dry Artichoke Baftoms. on thei 
Gather your artichokes before they are too full grown, 
and tear them from the ſtalks to draw out all the ſtrings ; WW Gather 
then boil them in plenty of water till the leaves will Wn into 
come off eaſily by plucking, take them up, and pluck or Wright in 
all the leaves; lay the bottoms on tins, and dry them ia re, 


a cool oven, or before the fire, and keep turning them 
two or three times a day till they are dry, (which you 
may know, by holding hem up againſt the light) and no 
damp' about them; then put them into paper bags, aud 
bang them in a very dry place. * 
To Bottle green Gaoſeberries. 

Gather your gooſe-berries, on a five dry day, before 

they are full growp, pick them, and two perſons lay b 8 
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i each end of a large cloth, and ſhake them gently 
WY tackwards and forwards a minute or two; then have 
jour wide mouth bottles, very clean and dry, ready, fill 
the bottles, and put the cork ſlightly in them ; put them 
h a cool oven all night; the next morning take them 
oat, and whe they are cold cork them tight; put them 
nacool, -dry place for a fortnight upright, then lay the 
bottles upon their ſides, and they will keep all the year. 

- You may, after you have put them in bottles, put the 
ork flightly in, and put them up to the neck in water, 
id coddle them till you perceive they begin to break;; 


To Bottle green Currants, 

Gather your currants while they are green and almoſt 
full grown while the ſut is hot upon them, pick them 
om the ſtalks, and put them into narrow-mouthed bot- 
les cork them cloſe, and ſet them in a dry ſand, and they 
vill keep all the winter. 

To Pottle Damſons, white Bullace, fc. 
Gather them on a clear dry day, before they are over 


ey, pick the ſtalks off, and put them into wide mouthed 
we les; put the cork looſely in, and put them in a cool 
get rn all night; the next morning take them out, and 
for en they are cold cork them tight, ſet them in a cool 


ly place upright for a fortnight ; then lay the bottles 
an their ſides, and they will keep the year round, 

| To Bottle Cranberries, 
Gather your cranberries on a fine dry day, and put 
em into dry bottles; cork them tight, and put them 
ght in a cool dry place, and they will keep for two 
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then take them out, and treat them the ſame as if baked. 
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CATALOGUE 


OF Co 
ders, 
oylte1 

Fisn, Game, Pour, FRUIT, and 64 
kN VEGETABLES, inSeaſonevery Mon E- 
in the Year. rh 
0 y fnipes 
this m 
1 "RY Nea 
The 
JANUARY. 
| Cod 
Fiſh. ſmelts, 
t | oyſters, 
| OD, ſcate, thornback, ſalmon, ſoles, eels, metin 
$ preys, perch, carp, tench, floungers, prawns, 
| ers, crabs, ſhrimps, cockles, muſcles, oyſters, {me Turk 
and whitings. 1 nbits, 
| Game and Poultry. 5 
Hares, pheaſants, partridges, wild-ducks, uidge Pine 
pintails, dun · birds, teal, capons, pullets, fowls, chick netings, 
turkeys, ſquab-pigeons, tame-rabbits, wood-cocks, (n er bonc 


Jarks, black- birds, and wood-pigeons 
x Fruit. 
Portugal grapes, the Kentiſh ruffet, golden 
kirton, Dutch pippins, nonpareils, pearmains, raſſe 


8 
apples, and all forts of winter pears. allads, | 


hs. 
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Roots and Vegetables. 

Many ſorts of cabbages, ſavoys, ſprouts, and greens ; 
parſnips, carrots, turneps, potatoes, cellery, endive, cab- 
bage lettuces, leeks, onions, horfe-radiſh, ſmall ſallads 
under glafſes, ſweet herbs, and parſley ; green and white 
broccoli, beet-yoots, beet-leaves and tops, aſparagus, 
forced, and cucumbers in the hot-bed, French-beans and 
peas in the hot-houſe. , | 

FEBRUAR. | 
Fiſh : 

Cod, ſcate, thornback, ſalmon, ſturg eon, ſoles, floun- 
ders, whitings, ſmelts, crabs, lobſters, prawns, ſhrimps,- 
oyſters, eels, crawſiſn, lampreys, carp, tench, and perch. 

me and Poultry, 

Hares, partridges till the 1 4th, turkeys, capons, pul- 
kts with eggs, fowls, chickens, tamer abbits, woodcocks,. 
ſnipes, all forts of wild fowl, which begins to decline in 
this month, 


_— 


Fru. 
Nearly the ſame as the laſt month: 
; Roots and V. egetables. 
The ſame as laſt month. 
SS £5 wv ih 2 * 
Cod and codlings, turbot, ſalmon, ſcate, thorn back, 
ſmelts, ſoles, crabs, lobſters, prawns, flounders, plaice, 
oyſters, perch, carp, tench, eels, gudgeons, mullets, and 
ſometimes mackrel comes in. | 
** <5 + | 
Turkeys, pullets, fowls, chickens, ducklings, tame 
nbbits, pigeons, galanies, or guinea fowl. Sn 
Fruit. p 
Pine apples, the golden ducket, Dorſet pippins, ren- 
netings, loves pearmain, nonpareils, John apples, the lat- 
ter bonchretien, and double-bloſſom pears. 
ELON Roots and Vegetables. | 
Carrots, parineps, turneps, potatoes, beet - roots, leeks, 
onions, green and white broccoli, broccoli . brown 
and green cole, cabbage ſprouts, greens, ſpinach,. ſmall. 
kllads, parſley, ſorrel, cheryil, corn-ſallad, green _ 5 
: weet- / 


/ 
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ſweet herbs of all ſorts, cabbage-lettuces, forced muſh. 
rooms, aſparagus ſorced, cucumbers in hot-beds, French 


beans and peas in hot-houſes, and young radiſhes and Sprt 
onions. lowers 
„ d Si 

| ' Fiſh. 1 hotſput 

Salmon, turbot, mackrel, ſcate, thoraback, red and grey ſorts ol 
mullets, gurnets, pipers, ſoles, lobſters, oyſters, prawns, ed, a 
crawfiſh; ſmelts, carp, tench, perch, chub, pike, gud- cumber 
geons, eels, and plaice. 

| Poultry. 

Pullets, fowls, chickens, ducklins, pigeons, tame rab- Tart 
bits, and ſometimes young leverets, galanies, or Guinea Wi 
fowls. Nawns, 

Fruits. 

A few apples and pears, pine-apples, hot-houſe grapes, Sprit 
ſtrawberries, cherries, apricots for tarts, and green gooſe. poults, 
berries, 93 ad wh 

Roots and Vegetables. ; 

Carrots, potatoes, borſe-radiſh, onions, leeks, cellery, . Pine 
broccoli ſprouts, cabbage - plants, cabbage · lettuces, aſpa- , ha 
ragus, ſpinach, parſley, thyme, all forts of ſmall ſallads, Veen ce 
young radiſhes and onions, cucumbers in the hot - beds, | 
French beans and peas in the hot-houſe, green fennel, Youp 
ſorrel chervil, and if the weather is Une, all forts of den- 
ſweet herbs begins to grow. | cls, cal 

M A V. ters, aſp 

Fiſh. nl forts 

Turbdt, ſalmon, ſoles, ſmelts, trout, whitings, mack- adiſh, a 
rel, herrings, eels, plaice, flounders, crabs, lobſters, 

prawns, ſhrimps; and crawfiſh. | IFN 

1 | Poultry. Tur be 

Pullets, fowls, chickens, Guinea fowls, green geeſe, er tre 
ducklings, pigeons, tame rabbits, leverets, and ſometimes 2 
turkey poults. | | by pra 

Fruit. | 

Strawberries, green apricots, cherries, gooſeberries, Lever 
and currants for tarts; in the hot-houſe, pine-apples, s tur 
grapes, apricots, peaches, and fine cherries, | young w. 

| *%a . Root Pro 
ne 
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Root and Vegetables. 

Spring carrots, horſe-radiſh, beet-roots, early cauli- 
fowers, ſpring-cabbages, ſprouts,” ſpinach, coſs, cabbage- 
and Sileſia lettuges, all ſorts of ſmall fallads, aſparagus, 
botſput-beans, peas, fennel, mint, balm, parſley, - and all 
brts of ſweet herbs, cucumbers and French beans for. 


— — 


; ted, radiſhes, and young onions, muſhroonts in the cu- 
. cuniber frames. ; | | AL 
( ot ae 


Turbot, trout, 'mackrel, 'mullets, ſalmon, ſalmon- 
rout, ſoles, ſmelts, eels, lobſters, crabs, crawfiſh, 


ns, and ſhrimp 
4 5 Poultry. . | 
Spring fowls and chickens, geeſe, dicks, turkey- 
oults, young wild and tame rabbits, pigeons, leverets, 
ad wheat- ears. ; 1 


Fruit. 

Pine apples, currants, gooſeberries, ſcarlet ſtrauwber- 
nes, hautboys, ſeveral ſorts of cherr ies, apricots, and 
geen codlings. | 

| Root and Vegetables. 

Youpg carrots, early potatoes, young turneps, peas, 
garden · beans, cauliflowers, ſunmer-cabbages, ſpinach, 
ols, cabbage and Sileſia lettuces, French beans, cucum- 
bers, aſparagus, muſhrooms, purflain, parſley, th and 
al forts of ſweet herbs, radiſhes, turnep-radiſhes/.horſe- 
adiſh, and onions, 

US. 
Turbot, falmon, ſalmon-rrovt,. Berwick' and' freſh- 
Water trout, red and grey mulfets, John-a-dores, ſcate, 
thoraback, maids, ſoles, founders, eels, lobſters, craw- 
iſ, prawns, and ſhrimps. | Oe Fi 
Same and Poultry. 

Leverets, geeſe, ducks and ducklings, fowls, chic- 
lens, turkey-poults, quails, wild rabbits, Whear-ears, and. 
young wild Nicks. 5 | 

3 Fruit, * I 
ine apples, peaches, | apricots, ſcarlet and wodd 


* 
= 


Muderies, hautboys, ſummer apples, codlings, ſummer 
| 3 > 3 


pears 
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pears, greengage and Orleans plums, melons, currants 


gooſe · berries, raſberries, cherries of all ſorts, and greet H. 
walnuts to pickle. geeſe, 
| Roots and Vegetables. wild : 
Carrots, potatoes, turneps, onions, cauliflowers, ma pers, 
row- fat and other peas, Windſor beans, French beans 
muſhrooms, artichokes, ſpinach, ſorrel, cabbages, c Pir 
cumbers, coſs and cabbage lettuces, parſley, all forts a plums 
ſweet and pot herbs, mint, falſify, and field muſhroom nuts, 
„ black 


Fi. 

Codlings, ſome turbot, which goes out this month 
ſcate, thornback, maids, haddocks, flounders, red ar 
grey mullets, John-a-dores, ſoles, pike, perch, gudgeon 
roach, eels, oyſters, and crawfiſh, ſome ſalmon, ſalmot 
trout, Berwick and freſh-water trout, 

Game and Poultry. | 

.  Leverets, geeſe, turkey-poults, ducks, fowls, chic 
kens, wild rabbits, quails, wheat ears, young wild duck 
and ſome pigeons. 


Fruit. Co 
Pine apples, melons, cherries, apricots, peaches, eq rings, 
tarines, apples, pears, all ſorts of plums, morella chet pike, 
ries, filberts and other nuts, currants, raſberrics, lat crabs, 
gooſe-berries, bgs, early grapes, mulberries, and ni 
codlings. Es Hz 
| Roots and Vegetables. prouſ 
. Carrots, parſneps, turneps, potatoes, onions, hor. chick 
radiſh, beet-roots, ſhallots, garlick, cauliflowers, Free vid 
beans, latter peas, cucumbers, cabbages, ſprouts, col pigeo! 
lettuces, endive, eellery, parſley, ſweet herbs, artichoke 
artichoke ſuckers, chardoons, muſhrooms, and all fort Pir 
of ſmall ſallads. ; | of fine 
SEPTEMBER, | and b 
Fiſh. =. Luts, 
Cod, codlings, ſcate, thornback, haddocks, ſol 
- whitings, berrings come in full ſeaſon, ſalmon, ſmelt Cai 
flounders, pike, perch, carp, tench, eels, lampreys, 0 radiſh 
ders, cackles latter 


s, muſcles, crawhſh, prawns, and _ 


* 1 
ar 6. 
- , 


plums, pears; apples, quinces, me 
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Same and Poultry. | 

Hares, leverets, partridges, quails, young turkies, 
geeſe, ducks, capons, pullets, fowls, chickens, pigeons, 
wild and tame rabbits, wild ducks, widgeons, teals, plo- 
yers, larks, and pippets. | 
Pine apples, melons, grapes, peaches, nectarines, 
5 1 filberts, hazel- 
nuts, walnuts, . morella cherries, damſons, white and 


black bullace. | 
Roots and Vegetables . 

Carrots, parſneps, potatoes, turneps; leeks, horſe- 
radiſh, beet-roots, onions, ſhallots, garlick, cellery, en- 
dive, coſs and cabbage lettaces; ' artichokes; French 
beans, latter-peas, muſhrooms; cucumbers, red and other 
cabbages, cabbage-plants, Jeruſalem artichokes, parſley, 
ſorrel, chervil, thyme, all forts of ſweet herbs, mint, 
„and all ſorts of ſmall ſallads. | 

OCTOBER. 
; Fiſh. | 

Cod, codlings, brills, haddocks, whitings, ſoles, her- 
rings, cole-fiſh, holybert, ſmelts, flounders, eels, perch, 
pike, carp, tench, oyſters, cockles, muſcles, lobſters, 
crabs, crawhſh, prawns, and 3 

Game and Poultry. 

Hares, leverets, pheaſants, partridges, moor · game, 
grouſe, turkies, geeſe, ducks, capons, pullets, fowls, - 
chickens, pigeons, wild and tame rabbits, all forts of 
wild fowl, larks, plovers, wood-cocks, ſnipes, wood- - 


pigeons, pippets. - 
56 Fruit” 


Pine apples, peaches, grapes, figs, medlars ; all ſorts : 
of hne apples and pears, white plums, damſons, white 
and black bullace, quinces, filberts, walnuts, and cheſ- 


nuts. | | 
Roots and Vegetables.” 


Carrots, parſneps, potatoes, turneps, leeks, borſe- = | 


radiſh, onions, ts, garlick, beet-roots, artichokes, . . 
later cauliflowers, red and white cabbages, ſavoys, cab- - 


4 
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bage-plants, green and white broccali, chardoons, green 
and brown cole, cetlery, endive, ſpinach, ſorrel, chervil, A 
parſley, purſlain, all forts of ſweet herbs, coſs and cab. port 
E lettuces, racombole, and all ſorts of ſmall ſallads. "kept 
NO VE MB ER. 
1 , ö Fi . ; | p 
Cod, Jalman, herrings, bearbet, halybert, ſmelts, 


' founders, whitings, haddocks, ipers, rnets, pike, 
perch, carp, GA lobſters; crabs, 1 * 45 
cockles, quilks, crawfiſh, prawns, and ſhrimps, Odo 
The ſame as laſt month. temb 
FI Vat . buck- 
Pine „ all ſorts of winter pears, golden pippias, i id 
nonpareils, and all ſorts of winter apples, medlars, whit cemb 


and black bullace, and walnuts kept in ſand. 
Turneps, potatoes, carrots, parſnips, beets, ſkirrets, 
chardoons, onions, ſhallots, garlick, rocombole, cauli- 
flowers in the green-houſe, red and other cabbages, ſa- 
voys, cabbage plants, winter ſpinach, forced aſparagus, 
late cucumbers, forced muſhrooms, parſley, ſorrel, cher- 
vil, thyme, all ſorts of ſweet herbs, celery, endive, cab- 
bage lettuces, brown and green cale, and all ſorts of ſmall 
ſallads under glaſſes. 8 

| DECEMBER. 


8 FG. 
Cod, codlings, belybert ang, ſturgeon, ſalmon, ſoles, 
gurnets, haddocks, whitings, ſometimes turbots come 
with the ſoles, herriogs, pike, perch, carp, tench, eels 
lobſters, crabs, crawfiſh, muſcles, cockles, prawns, 
ſarimps, Thames flounders, and ſmelts. | 
bam and Poultry, _ | 

Hares, e partridges, moor or heath game, 
grouſe, turkies, geeſe, capons, pullets, fowls, chickens, 
all ſorts of ' wild fowl, woodcocks, ſnipes, larks, wild 
_ and:tame rabbits, dottrels, wood-pigeons, black-birds 
thruſhes, and plovers, both green and grep. * 


# * 


— 
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l, All ſorts of winter pears and apples, medlars, cheſnuts, 
Portugal grapes, and grapes hung in a room, and walnuts ' 


"kept in ſand, ; e 
| Roots and Vegetables. ' 
The ſame as November, only cucumbers, in frames, 
inſtead of late cucumbers. + 
N. B. Beef, veal, and mutton are in ſeaſou All the year; 
houſe-lamb in January, February, March, April, May, 
Odober, November, and December; graſs-lamb comes 
in at Eaſter, and laſts till Michaelmas, pork from Sep- 
tember till April or May: Toalting-pigs all the year; 
buck-veniſon in June, a Augult, and September 


d des apd heifer veniſon in October, November, De- 
ite cember, and January. f Is 8 5 


1 . 
* , . * * 
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Raifin W ine. oran 

| inp 3 
TAKE two. hundred weight of raiſins, ſtalks and — 
all, and put them into a large hogſhead, fill it wih bot u 

water, let it ſteep a fortnight, ſtirring them every day ther, 

then pour off all the liquor, preſs the raifins ; put bo days, 

liquors together in a nice, clean veſſel that will juſt hold 2 hair 

it, for it muſt be full; let it ſtand till it is done hiſſng put it 

or making the leaſt noiſe ; then ſtop it cloſe, and let other 

ſtand ſix months; peg it, and if you find it quite clear WF ſyrup 

rack it off in another veſſel, ſtop it cloſe, and let it ſtand white 

three months longer; then bottle it, and when you ui up) ſti 

it rack it off into a decanter. two m 

Elder Wine. three y 

Pick the elder-berries when full ripe, put them into: 
ſtone jar, and ſet them in the oven, or a kettle of boiling Tak 
water, till the jar is hot through; then take them out an bite 
ftrain them through a coarſe cloth, wringing the berries boil the 
and put the juices into a clean kettle 3 (to every quart oi der tha 
Juice put a pound of ſine Liſbon ſugar) let it boil, 2 half a 
| ſkim it well ; when it is clean and fine pour it into a jar iſ "ext da 
| when cold cover it cloſe, and keep it till you make rail fuls of; 
| wine; then when you tun your wine, to every gallon oi then ſtr; 
| wine put half.a pint of the elder ſyrup. gallon « 
4 4 Orange Wine, + og lig 
1 Take twelve pounds p the beſt powder ſugar, wil let it ta 
the whites of eight or ten eggs well beaten, put them ini & off. 


ſix gallons of ſpring water, and boil it three quarters 0 
1 an hour; when cold, put into it fix ſpoonfuls of ye 


"I 
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and the juice of twelye lemons, which, being pared, muſt 
ſtand with two pounds of white ſugar in a tankard; and 
in the morning ſkim off the top, and then put it into the 
water; then add the juice and rinds of fifty oranges, but 
not the white parts of the rinds, and let it work all to- 
gether two days and two nights; then add two quarts of 
rheniſh or white wine, and put it into your veſſel. 

3 Orange Wine with Raiſint. 

Take thirty pounds, of good Malaga raiſins picked 
clean, and chop them fmall; take twenty large Seville 
oranges, ten of them you muſt pare, as thin as for preſerv- 
ing; boil about eight gallons of ſalt water till a third be 
conſumed, let it cool a little, then put five gallons of it 
hot upon your raiſins and orange peel, ſtir it well toge- 
ther, cover it up, and when it is cool let it ſtand five 
days, ſtirring it once or twice a diy; then paſs it through 
a hair ſieve, and with a ſpoon preſs it as dry, as you can; 
put it in a runlet fit for it, and put to it the rind of the 
other ten oranges cut as thin as the firſt ; then make a 
ſyrup of the juice of twenty-oranges, with a pound of 
white ſugar, (it muſt be made the day before you tun it 
up) ſtir it well together, and ſtop it cloſe ; tet it ſtaad 
wo months to clear, then bottle it up. It will keop 
three years, and is better for keeping: 

Elder Flower Wine, very hke Frontiniac. 

Take fix gallons of ſpring water, twelve pounds of 
white ſugar, and fix pounds of raifins of the ſun chopped; 
doil —— one hour; then take the flowers of ei- 
der that are falling, and rub them off to the quantity of 
half a peck; when the liquor is cold put them in; the 
next day put in the juice of three lemons and four ſpoon- 
fuls of good ale yeaſt; let it ſtand covered up two days ;. 
then ſtrain it off, and put it in a veſſe} fit for it; to every 
gallon of wine put a pound of rheniſh, and put your 
bung lightly on E a fortnight z then ſtop it down doe, 
y = ſtand fix months, and if you find it is fine bottle 


„ 


Gather your gooſeberries in dry weather, when they 
are half ripe;;pick them, and bruſe a.peck in a tub with 
— 2 then take a horfe-hair cloth, and preſs n the 

them as much as poſhble, without breaking the ſeeds ; 
when you have preſſed out all the 7 to every gallon of Men 
gooſeberries put three pounds of ſine dry powder ſugar, . 
and ſtill it all together till the ſagar is diflolved ; then put 
lit in a veſſel or caſle, which mult be quite full; if ten 
or twelve gallons, let it ſand a fortnight; if a twenty 
gallon-cafk, five weeks ; ſet it in a cool place, then draw 
it off from the lees; clear the veſſel of the lees, and pour 
in the clear liquor again; if it be a ten gallon caſk, let 
it ſtand three months; if a twenty gallon, four months; 
then bottle it off. 


. FCurrant Wine. 
Gather yeur currants on a /fine dry day, when the 


fruit is full ripe, ſtrip them, put them in a large par, i (x 9: 


and bruiſe them with a wooden peſtle; let them ſtand in Will bold 
a pan or tub twenty-four hours to ferment ; then run it Were, a; 
through a hair ſieve, and do; not let your hand touch the ¶ uch is 
liquor ; to every gallon of this liquor put two pound üghtt 
and a half of white ſugar, ſtir it well together, and put Wi, keep 
it into your veſſel; to every ſix gallons put in a quart o 
brandy, and let it ſtand ſix weeks; if it is ſine, bote Cather 
it; i it is not, draw it off as clear as you can into ano *enty lar 
ther veſſel, or large bottles, and in a fortnight bottk i. orate 
in ſmall bottles | — 
, Cherry Mine. | ng wat; 
Pull your cherries when fall ripe off the ſtalks, 20dſaurter o 
paſs them through a hair ſieve ; to eomy goon of liquorBWen pan o1 
put two pounds of lump ſugar beat fine, ſtir it togethe rl of two 
and put into a veſſel ; (it muſt be full; when it has doongh a f 
working and making 2ny noiſe, ſtop it clofe for threat: little 


months, and bottle it off. 
2 | Birch Wine. 1 5 
The ſeaſon for procuring the liquor from the bite 
trees is in the beginning of March, while the ſap is 1i6ng 
und iefore the leaves ſhoot out; for when the ſap 
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come forward, and the leaves appear, the juice, by being 
lng digeſted in the bark, grows thick and coloured, 
vhich before was thin and clear. | 
The method of procuring the juice is by boring holes 
io the body of the tree and putting in foſſets, which are 
commonly made of the branches of elder, the pith being 
aken out, You may, without hurting the tree, if large, 
up it in ſeveral places, four or five at a time; and by 
tat means fave from a good many trees ſeveral gallons 
gery day,; if you have not enough in one day, the bot- 
les, in. which it drops mult be corked cloſe, and roſined 
xr waſhed ; however, make uſe of it as ſoon as you can. 
Take the ſap and boil it as long as any ſcum riſes, 
kimming it all the time; to every gallon of liquor put 
four pounds of good ſugar, and the thin peel of a lemon; 
vil it afterwards half an hour, ſkimming it very well, 
pur jt into a clean tub, and when it is almoſt cold ſet it 
work with yeaſt ſpread upon a toaſt ; let it ſtand ſive 
r ix days, ſtirring it often; then-take ſuch a caſk as 
ill hold the liquor; fire a large match dipped in brim- 
lone, and throw it into the caſk ; ſtop it cloſe till the 
mch is extinguiſhed ;z turn your wine, and lay the bung 
| light till you find it has done working; ſtop it cloſe, 
id keep it three months; then bottle it off. 5 
Quince Wine. | 
Gather the quinces when dry and full ripe ; take 
xenty large quinces, wipe them clean with a coarſe cloth, 
d prate them with a large grater or raſp as near the 
28 you can, but none of the core; boil a gallon. of 
np water, throw in your quinces, and let it boil ſoftly 
quarter of an hour; then (frain them well into an ear- 
en pan on two pounds of double refined-ſugar; pare the 
el of two large lemons, throw in and ſqueeze 6s juice 
nough a fieve, and ſtir it about till it is very cool; then 
alt a little bit of bread very thin and brown, rub a little 
alt on it, let it ſtand cloſe covered twenty four hours; 
en take out the toalt and lemon, put it up in à cag, 
ꝙ it three months, and then bottle it. If you make a 
enty.gallon caſk, let it ſland fix months before you 
| | bottle 
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bottle it; when you ftrain your quinces, you are te 


ye 
wring them hard in a coarſe cloth. A 
| Coſlip, or Clary Wine. 

Take fix gallons of water, twelve pounds of ſuga As 
the juice of fix lemons, and the whites of four eggs beat prope 
very well; put all together in a kettle, let it boil half i zm 
hour, and ſkim it very well; take a peck of cowſlips, (i on ol 
dry ones, half a peck) put them into a tub with the thi topet! 
peelings of fix lemons, then pour on the boiling liquo take | 
and ſtir them about; when almoſt cold, put in wo 0 
thin toaſt, baked dry and rubbed with yeaſt ; let it tan nurm: 
two or three days to work; If you pu in before you ul bag, 
it ſix ounces of ſyrup of citron, or lemons, with a qu bear). 
of Rheniſh wine, it will be a great addition; the thir make 
day ſtrain it off, and ſqueeze the cowſlips through a coa and u 
cloth; then ſtrain through a flannel bag, and tun it will jug | 
hy the bung looſe two or three days, to ſee if it work cork 
and if it does not, bung it down tight; let it ſtand thre W. 
months, then bottle it. Ee water 

| Turnep Wine. | - for th! 

Take a good many turneps, pare, flice, and put tha iguor 
in a ciden preſs, and preſs out all the juice very well; liquor 
every gallon of juice put three pounds of Jump ſugal 14.1 +; 
have a veſſel 2 big enough to Hold the juice, i it wor! 
your ſugar into a veſſel, and alſo to every gallon of jul las ſto 
half a pint of brandy ; pour in the juice, and lay ſong it for i 

thing over the bung for a week, to-ſee if it works; i Coy 
does, you muſt not bung it down till it has been wor gallons 
ing; then ſtop it cloſe for three months, and draw it it till! 
in another veſſel; when is is fine bottle it off. ready t 

. Raſberry Wine. : hot liq 

Take ſome fine raſberries, bruiſe them with the da gor ir 

of a ſpoon, then (train them though a flannel bag uot 4 
| ſtone jar; to each quart of juice put a pound of do fx lar; 
refined ſugar, (tir it well together, and cover it clo ſweet⸗ 
let it ſtand three days, then pour it off clean; to à , work t 
of juice put two quarts of white wine, and bottle it the in 


it will be fit to Urink in a week. Brandy made this 
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rery fine dram, and a much better way than ſteeping 


the raſberries. 4 : { 
| Mead Wine, © | g 
As there are ſeveral ſorts of mead wine, it will be 
proper to deſcribe them ſeparately ; white or ſack mead = 
i made thus: to every five gallons of water add one gal- $5} 


Jon of the beſt honey, ſet it on the fire, and boil it well 
together for one hour, taking care to ſkim it well ; then 
take it off the fire, and put it away to cool ; then take 
two or three races of ginger, a ſtick of cinamon, and two 
nutmegs, bruiſe them a little, put them in a Holland 
bag, and put them in the hot liquor, ſo let it ſtand till it is 
nearly cold; then put as much ale yeaſt to it as well 
make it work, keep it in a warm place, as they do ale, 
and when it has worked well put it into a caſk that will 
juſt hold it, and in two or three months bottle it off, 
cork it well, and keep it for uſe. 

Walnut mead is made thus; to every two gallons of 
water put ſeven pounds of honey, and boil them together 
for three quarters of an hour; then to every gallon of 
liquor pour about twenty-four walnut-leaves, pour your 
liquor boiling hot over them, and let it ſtand all night ; 
then take out the leaves, and put in a cupful of yeaſt ; let 
it work two or three days ; then make it up, and after it 
has ſtood three months bottle it, cork it tight, and keep 
it for uſe. | 

Cowſlip mead is made in the following manner : to ten 
gallons of water put twenty pounds of the beſt honey, boil. 
it till near one gallon is waſted, and ſkim it well; have 
ready ten lemons cut in halves, take three quarters of the 
hot liquor and put to the lemons ; put the reſt of the li- 

vor into a tub, with five pecks of cowſlips, and let them 

d all night; them put in the liquor with the lemons, * 
lx large — — of good ale yeaſt, and a handful of 
lveet-brier ; ſtir them all well together, and let them 
work three or four days; then ſtrain the liquor from 
de ingredients and put it in a caſk ; let it ſtand fix 
"BY "onths, chen bottle it for uſe. Ns A 


Blackberry 


* 
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1 
Blackberry Mine. 
Take your berries when full ripe, put them into a 
veſſel of wood or ſtone, h a ſpicket in it, and pour 
upon them as much boiling water as will juſt appear at 
the top of them; as ſoon as you can bear your hand in 
them, bruiſe them very well, till all the berries are broke; 
then let them ſtand, cloſe covered, till the berries are 
well wrought up to the top, which is uſually in three or 
four days; then draw the clear juice off into another vel. 
ſel, and add to every ten quarts of this liquor one pound 
of moiſt ſugar ; (tir it well in, and let it ſtand to work in 
another veſſel, like the firſt, a week or ten days; then 
draw it off at the ſpicket, through a jelly bag, into a 
large veſſel ; take four ounces of iſinglaſs, lay it in, ſteep 
it twelye hours in a pint of white wine, and then boil it 
till it is diſſolved over a flow fire; then take a gallon of 
your blackberry juice, put in the iſinglaſs, give it a boil 
up, and put it hot to the reſt; put it into a veſſel, ſtop it 
up cloſe till it has purged and ſettled ; then bottle it, cork 
it tight, put it in a cold cellar, and it will be fit to drink 
in three months. | 
| Damfon Wine. | 

Gather your damſons on a fine day, when they are 
ripe, weigh them, and then bruiſe them; put them into 
a ſtone ſtein that has a cock in it, and to ſixteen pounds 
of fruit boil two gallons of water, ſkim it, pour it over 
the fruit ſcalding hot, and let it ſtand two days; then 
draw it off, and put it into a veſſel, and to every two 
gallons of liquor put five pounds of fine fugar ; fill up the 
veſſel, and ſtop it cloſe ; keep it in a cool cellar for 
twelve months; then bottle it, and put a ſmall lump of 
fugar-into- each bottle; cork them well, and it will be 

fit for uſe in' two months after. 

R Grape Wine. 

To every gallon of ripe grapes put a gallon of ſoft wa. 
ter, bruiſe the grapes, let them ſtand a week without 
ſtirring, and draw the liquor off fine ; to every gallon of 


wine put three pounds of lump ſugar; put it into a are 
. ut 
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doſe, and in fix months it will be fit to bottle. 


| 
wt do not ſtop it till it has done hiſſing ; then ſtop it 1 | 
Apricot Wine. / il 
a Take ſix pounds of 2 ſugar and ſix quarts of water, | il 
vil them together, and ſſcim it well; then put in twelve: "i 
ounds of apricots pared and-floned, and boil them till; 
they are tender; then ſtrain the liquor from the apricots, i 
put it into a ſtone bottle, and when it is fine bottle it; 41 
turk it well and keep it in a cool cellar for uſe. qt 
Balm- Wine. | 
Take twenty pounds of lump ſugar and four: gallons: f 
ud a half of water, boil it gently for one hour, and put 
tinto a tub to cool; take two pounds of the tops of green 
ulm, and bruiſe them, put them into a barrel with a lit - 
new yeaſt, and when the liquor is nearly cold po 
t 00 the balm; ſtir it well together, and let it 
enty-four hours, ſtirring it often; then bung it up, 
nd let it ſtand fix weeks; then bottle it off; put a lump 
f ſugar in each bottle, cork it tight, aud the longer 
u keep it the better it will be. 
Mountain Wine. 
Take and pick all the ſtalks out of your fine Malaga 
ns, chop them very ſmall, and put ten pounds of 
hem to every two gallons of ſpring water; let them ſteep 
ee weeks, ſtirring them often; then ſqueeze out the 
wor, and put it into a veſſel that will juſt hold it, but 
not ſtop it till it has done hiſſing; then bung it up 
ſe, and it will be fit for uſe in ſix months. 
Blacl Cherry Brandy. 
Take and pick eight pounds of black moroon cher- 
8, and eight pounds of ſmall black cherries, put them 
a mortar and bruiſe them, or leave them whole if you 
ale; put them into a caſk, and pour fix ns of 
od brandy over. them; put in two pounds of loaf ſugar 
le to pieces, à quart of ſack, ſtir all well up together, 
let it ſtand two months; then draw it off into pint 


"Ws, cork: it tight, and keep it for uſe.” You may 
a it with morella cherries the ſame way. 
ſſel, | | g ; 


but 8 Feaſbery 


— \ 
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Raſberry Brandy. N 


Take two gallons of raſberries, pick chem from the 
ſtalks, bruiſe them with your hands, and put them into . 


a caſk ; put eight gallons of good brandy over them, put 
in two pounds of loaf ſugar beat fine, and a quart of ſack; 
ſtir all well up together, and let it ſtand a month ; then 
draw it off, cork the bottles well, and keep it for uſe. 
| | Orange Shrub. © 
| Break one hundred pounds of loaf ſugar in ſmall 
| pieces, put it into twenty gallons of water, boil it till 
| the ſugar is melted, ſkim it well, and put it in a tub to 
cool; when cold, put it into a caſk, with thirty gallong 
of good Jamaica rum, and fifteen gallons of orange juice 
( mind to ſtrain all the ſeeds out of the juice) mix the 
well together ; then beat up the whites of ſix eggs ve 
well, ſtir them well in, let it ſtand a week to fine, and 
| then draw it off for uſe. By the ſame rules you ma 
5 make any quantity you want. 


C H A P. XXXVI. 
CORDIAL WAT E RS. 


Proper Rules to be obſerved in making Cordia Water 


F your ſtill is a limber, mind and fill the top wit 

1 cold water; when you ſet it on, make a paſte of fic 
and cold water, and cloſe the bottom of your till wi 
it; take care that your fire is not ſo hot as to make 


% 


ul over, as that will weaken the ſpirit of your water; 
pa muſt frequently change your water on the top of your 


þop gradually. If you uſe a hot til, when you put on 
he top, dip a cloth in white lead and oil mixed together 


th over the top, and make a flow fire under it, but 
nd and keep it very clear; when your cloth is dry dip 
zn cold water, and lay it on again; and if your ſtill is 
xy hot, wet another cloth and lay it round the top; 
en you uſe a worm- ſtill, keep your tub full to the top 


Walnut Water. 

Take a peck of fine green walnuts, bruiſe them well in 
unge mortar, put them in a pan with a handful of balm 
led, put two quarts of good French brandy to them, 
er them cloſe, and let them lie three days; the next 
py diſtil them in a cold ſtil] ; from this quantity draw 
Ire quarts, which you may do in a day. 
reacle Wine. 3 
Take the juice of green walnuts, four pounds of rue, 
duas, marygold, and balm, of each three pounds; 
s of butter- bur half a pound, roots of burdock one 
and; angelica and maſtic- wort, of each half a pound; 
ves of ſcordium ſix handfuls ; Venice treacle and 
thridates, of each half a pound ; old Canary wine two 
nds, white wine vinegar fix pounds, juice of lemon 
pounds ; and diſtil this in an alembic, 

Treacle Water, Lady Monmouth's Way. 


ge water, or ſuecory, wood-ſorel, or reſpice water, 
three pints of any of theſe waters boiled to a jelly, 
I put the jelly and hartſhorn both into the ſtill, and 
int more of theſe waters; when you put it into the 
, take the roots of elecampane, gentian, cypreſs, 
woſal, of each an ounce ; ſorrel roots two ounces, 
Kd thiſtle, called carduas, and angelica, each one 
W ounce; 
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kl, and never let it be ſcalding hot, then your till will 


pd lay it well over the edges of your ſtill, and a coarſe 


ih water, and change it often, to prevent its growing 


Take three ounces of hartſhorn, ſhaved and boiled in | 
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ounce ; balm, ſweet-marjorum and burnet, half a had 
ful of each; lilly comvally flowers, borage, buglo 


roſemary, and marygold flowers, of each two ounce 
citron rinds, carduas ſeeds, and citron ſeeds; then pr vor 


pare all theſe ſimples thus: gather the flowers as the 
come in ſeaſon; and put with them as much good ſack 
will cover them, and tie up the glaſſes cloſe with bladde 
wetted in the ſack, with a cock and leather tied upon 
cloſe, adding more flowers and ſack; as occaſion is; ar 
when one glaſs. is full take another, till you have you 

ntity of flowers to diſtil; put cochineal into a pi 
bottle, with half a pint of ſack, and tie it up with a bla 
der under the cork, and another on the top wetted wi 
ſack, tied up cloſe with brown thread ; and then cover 
cloſe with leather, and bury it ſtanding upright in a be 
of hot horſe-dung for 'nine or ten days ; look at it, and 


it diſſolve take it out of the dung, but do not open it F 
you diſtil ; ſlice all the roſes, beat the ſeeds and the Agel. 
kermes berries, and put them into another glaſs amon Drago 
all, but put no more ſack than there is occaſion fo MN. 
and when you intend to diſtil, take a pound of . Mint, 


beſt. Venice treacle, and diſſolve it in fix quarts of t 
beſt white wine, and three of red roſe water; put 
the inſiredients into a large bowl, ſtir them altogeths 
and diſtil them in a glaſs ſtill balneum mariæ; c 
not the ingredients till the ſame day you diſtil. 
Black Cherry Water. 

Take fix pounds of black cherries, and bruiſe the 
ſmall; then put to them the tops of roſemary, ſweet m 
jorum, ſpearmint, angelica, balm, marygold flowers, 


Cumitor 


each a handful; dried violets one ouncey aniſe- ſeeds lt's f. 
ſweet fennel ſeeds, of each half an ounce, bruiſed ; cabiou; 
the: berbs ſmall, mix all. together, and diſtil chem off Worr:ge 
a cold ſtill. | atifrag 

| Hyſterical Water. eoay, 
Take betony, roots of lovage, ſeeds of wild parſangW-nerwo 


of each two ounces; roots of ſingle piony four ounces 
miſletoe of the oak three ounces, myrrh a quarter df 
ounce, caſtor half an oucve ; beat all theſe together, 


* 
N 
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dd to them a quarter of a pound of dried millepedes ; 
r on theſe three quarts of mugwort-water, and two 


7 

po quarts of brandy ; let them ſtand in a cloſe veſſel eight 
b; then ſtill it in a cold ſtill paſted up, You may 
del u off nine pints of water, and ſwteten it to your taſte 3 
on WY nix all together, and bottle it up. _ | 

PF Red Roſe Buds. 

Wet your roſes in fair water; four gallons of roſes 
pi ell take near two gallons of water; then till them in 


xcold ftill, take the ſame filled water, and put into it 
8 many freſh roſes as it will wet; then {till them again. 
Mint, balm, parlley, and penny-royal water, diſtil 


a b de ſame way. 

an Plague Water. ö 

it Roors. FLOWERS. Steps. 

ne l ngelica, Wormwood, Harts-tongue, 

von ngon, Succory, Horehound, 

fo Mort, _ Hyſop, Fennel, 

of Mint, Agimony, Melilot, 

of e, Fennel, St. John's-wort, 

ut Juus, - Cowſlips, Comfrey, 

xethOrigany, Poppies, - Feyerfew, _. 

e Vinter-ſavoury, Plaintaia, Red roſe leaves, 
Broad thyme, Setfoil, Wood - ſorrel, 
Roſemary, Vervain, Pellitoryofthewall, 

e te imnpernel, Maidenhair, Heart's- eaſe, 

et mie, Motherwort, Centaury. 

vers, emitory, Co wage, Sea -drink, a good 

eds ilt's foot, Golden-rod, handful of each 

d; cabious, Gromwell, ol the aforeſaid 

n off orrage, DM.. things, 
duifrage, " Gentian root, 
detony, Butterbur-oot, 

ara rerwort, N 0 Piony- root, 

nces, Amander. vg” Bay-berries, | 

er of oy . Juniper-berries, of 

her, * 0 — theſe - 


Pre ounce of nutmegs, one ounce of 3 half an 
ace of mace; pick the herbs and flowers, and ſhred 


| them 


* 
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them a little ; cut the roots, bruiſe the berriez, 


and 
und the ſpices fine ; take a peck of green walnuts, and 


* them ſmall; mix all theſe together, and lay them — 
to ſteep in ſack-lees, or any white wine-lees, if not in brfl 
good ſpirit ; but wine dees are beft ; let them lie a week 
or better; be ſure. to ſtir them once « day with a ſtick, 
and keep them cloſe covered; then ſtill them in an alem- fl 
bic with a flow fire, and take care your ſtill does no: Wi. . 
burn. The firſt, ſecond, and third running is good, andi jou 
ſome of the fourth; let them ſtand till cold, then pu ud 
them together. grai 
Surfeut Water. | of = 
You muſt take of ſcurvy-grafs, brook-lime, water. on 
creſſes, Roman wormwood, rue, mint, balm, ſage, cles. piece 
vers, or each one handful ; green merery two handfuls:; or th 
poppies, if freſh, half a peck, if wr a,quarter of a peck being 
cochineal ſix-pennyworth; ſaffron fix-pennyworth; aniſe WM infal; 


ſeeds, carraway-ſeeds, coriander ſeeds, cardamom-ſeed; 1. 
of each an ounce; liquorice two ounces ; ſcraped fi mall 
ſplit a pound, raiſins of the ſun ſtoned a pound, juniper | 
berries an ounce, bruiſed nutmeg an qunce, beaten mac 
an ounce, ſweet fennel-ſeeds an ounce bruiſed, a fey 
flowers of roſemary, marygold, and ſage flowers; pu 
all theſe into a large ſtone jar, and put to them thre 
gallons of French brandy, cover it clole, and let it ſtand 
near the fire for three weeks; ſtir it three times a week 
be ſure to keep it cloſe ſtopped, and then ſtrain it of 
bottle your liquor, and pour on the ingredients a allot 
more of French brandy ; let it ſtand a week, ſtirring i 
once a day; then diſtil it in a cold till ; and this vi 
make a fine white ſurfeit water. 


You may make this water at any time of the year, I bours, 
e in London, becauſe the ingredients are alv1 arm f 
to be had, either green or dry; but it is belt made! i 


ſummer. 


Milk Water. 25 
Take two good handfuls of wormwobod, as mu 
.carduus, as much rue; four handfuls of mint, as mu 
balm, and half as much angelica z cut theſe a little, p 
| 1 0 


» a #® 
. 
* 
” 
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them into a cold ſtill, and put to them three quarts of 
milk; let your fire be quick till your ftill drops, and 
then ſlacken it. Tou may draw off two quarts ; the 
firſt quart will keep all the year. 
. Stag's Heart Water. | 

Take balm four handfuls, ſweet marjorum one hand- 
fl, roſemary flowers, clove gilliflowers dried, dried 
roſe-buds, borrage-flowers, of each an ounce; marygold 
flowers half an ounce ; lemon peel two ounces ; mace 
and cardamum, of each thirty grains; of cinnamon fixty 
grains ; of yellow and white ſanders, of each a quarter 
of an ounce ; ſhaving of hartſhorn an ounce; take nine 
oranges, and pat in the peel; then cut them in ſmall 


les: pieces ; pour upon theſe two quarts of the beſt Rheniſh, 
fuls er the beſt white wine; let it infuſe three or four days, 
- being very cloſe ſtopped in a cellar, or cool place ; if it 
niſe : 


infuſe nine or ten days, it 1s better. 

Take a ſtag's heart, and cut off all the fat, cut it very 
ſmall, and pour in ſo much Rheniſh, or whine wine, as 
vill cover it; let it tand all night cloſe covered ia a 


1 figs 


nipet 


macol cool place; the next day add the aforeſaids thing to it, 
a fei nixing it very well together, adding to it A pint of the 
paß beſt roſe-water, and a pint of the jui gelandine, if 
thre you pleaſe you may put in ten ron) and ſo 


ſtand 


fer, raiſing it well 
week 


put it in a glaſs ſtill, —_ fn 
e ſtill and receiver. 


o keep in the ſteamy both 


t of To make Angelica Water. 8 
gala Take eight handfuls of the leaves, waſh them and cut 
ring chem, and lay. them on a table to dry; when they are 
is vi 


dry put them into an earthgn pot, and put to them four 

quarts of ſtrong wine leey, let it ay for tweaty- four 
hours, but ſtir it tWce- in the time ;. then put it into a 
warm ſtill, or alembic, and draw it off; cover youribot- 
tles with a paper, and oles in it, fo let it Rand 
two or three days; then mingle it all together,” and 
veeten its and when it is ſettled, bottle it up, and 


[top it cloſe. | | | 
Mill Water a ſecond Way. 

Take the herbs agrimony, Endive; ſumitory, balm, 

der-flowers, white nettles, water-creſſes, bank-creſſes, 

Z 2 . ſage, 


as My 
tle, 0 
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| each three handfuls ; eyebright, brook-lime, and 
| .celandine, each two handsful ; thawwoſes of yellow dock, 

red madder, fennel, horſe-radiſh, and Liquorice, each 
| three ounces ; raiſins ſtoned one pound; nutmegs ſliced, 


| 
winter back, <urmeric; e l each two drame ; c 
raway and fennel ſeeds three. ounces; one gallon of 1 
milk; diſtil all with a gentle fire in one day. You * 
may add one handful of May wormwood. = 
Take two gallons of very good brandy and a peck offi go. 
popples, and put them together in a wide-mouthed glaſs, * 
and let them ſtand forty-eight hours ; then ſtrain the n 
poppies out; take a pound of raiſins of, the ſun, ſtone quart 
them; an ounce of coriander- ſeeds, an ounce of ſweet the ſt 
fennel-ſeeds, and an ounce of liquorice liced ; bruiſe ry 
them altogether, and put them into the brandy, with h: 
pound of good powder ſugar, and let them ſtand four o hie 
l eight weeks, ſhaking. it every day; then ftrain it off; in 
* and bottle it cloſe up for uſe. you m 
| Peppermint Water. > nr 
Gather your peppermint when it is full grown, and; a cc 
before it ſteds; cut it in fhort lengths, fill your fil 
l with-it, and When it is near boiling, and the till begins Pat 
ö to drop, if ybor fire. i too bot draw a little from under i nter . 
i to keep it from boiſing. over, or your water will be mui; it on 
dy; the ſlower your ftill drops, the glearer and Rrongae..., it 
1 your water will be, but do not ſpend it too far ; bottle 0 0 
| the next day, let it ſtand three or four days to take d, ©. 
#N the fiery falle of the ſtill ; Ihen cork.it well, and it vil... © 
4 keep à long time. „ Iris, anc 
LY A * Roſe Water. ; bd let 
Gather your roſes on a dry dayy when they are ful, — 
Z blown, pick off the leaves, and to a ork put a 1 | nbergr 
F water; then put them into a cold ill, make a flow ir 


under it, the flower you diſtil it the better it will be 
then botile.it, and in two or three days time you ms 
if ork it. Jy © { 
1 | Lavender Water. 

if Put two ponnds. of lavender pips in two quarts of 
Av ter, put them into a cold ſtill, and make a flow fie « 
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der it; diſtil it off very Nowly, and put into a pot till 
you have diſtifled ur water; then clean your ſtill 
vell out, put your lavender - water into it, and diſtil it 
of lowly again; put it into bottles, and cork it well. 
Aqua Mirabilic. | 

Take cardamums, cloves, cubebs, mace, nutmegs, 
cinnamon, and galingal, of each four drachms; then take 
wo pints of the juice of celandine, one pint of the juice 
of ſpearmiut, the ſame quantity of the juice of balm, 
lowers of melilot, cowſlip, roſemary, borrage, bugloſs, 
ud marygolds, of each fix drachms ; ſeeds of fennel, 
coriander and carraway, of each four drachms ; four 
one BY carts of the beſt ſack, and two quarts of white wine; 
veel Wi the ſtrongeſt brandy, angelica water, and roſe water, of 
ach a quart; bruiſe the ſpices and ſeeds, and ſteep them 
vith the herbs and flowers in their juices, waters, ſack, 
white wine, and brandy all night; in the morning diſtir . 
tin a common {till paſted up; and from this quantity 
jou may draw off two galbons at leaſt; ſweeten it to 
your taſte with ſugar-candy, bottle it up, and keep it 
n a cool place. | 

Orange or Lemon Mater. 

Put fix quarts of brandy and one quart of ſack to the 
cater rinds of fifty oranges or lemons, and let them ſteep 
in it one night; the next day diſtil them in a cold ſtill; 
draw it off till you find it begins to taſte ſour; ſweeten 
t to your taſte with double-refin2d ſugar, and mix the 
aſt, ſecond and third runnings together; if it be lemon 
ater, it ſhould be performed with two grains of amber- 
rs, and one of muſk; grind them fine, tie them ina rag, 
ad let it hang five or fix days in each bottle; or you 
hay put to them three or four drops of the tincture of 
mbergris. Be ſure to cork it well. 

Piedmont Water. 
Take two gallons of brandy, two gallons of water, 
id one ponnd of all-ſpice beat up in a mortar ; let it 
ad all night, and then dray it off in a worm-ſtill, 

| | Nutmeg Water. | 
Take two gallcns of brandy, two gallons of water, 
d one pound of nutmeg beat up in a mortar ; let jt 
nd all night, and then draw it off in a * 
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3 Fever Mater. 

Take three ounces of Virginia ſnake-root, two ounces 
of carduus-ſceds and marygold-flowers, and ten green 
walnuts ; carduus water and poppy water, one quart of 
each; and one ounce of Hartſhorn ; flice the walnuts, 
and ſteep all in the waters a fortnight ; then add to it 
half an ounce of London treacle, and diſtil the whole 


in an alembic paſted up. 


HA 


, Fi Wa 1 * K 


C. H A P. XXXVII. 


B R E WI N S. 


AVING given directions for the making of wines 
H and cordial waters, it would be thought an unpar- 
donable omiſhon to paſs over malt liquors unnoticed. 
We di not mean to enter on all the various branches of 
brewing, it being foreign to our preſent purpoſe. | 

All we intend, is to give general directions for brew- 
ing, managing, and keeping ſuch ſtrong and ſmall beer 
that may be neceſſary in a large family. 

The firſt conſideration is, the being provided with 
proper implements; and the copper appearing the firlt 
object; 

Abe manner of ſetting and poſition of the copper are 
irſt for our conſideration : and the proper method is, to 
divide the fire by a ſtop; and if the door and draught be 
in a direct line, the ſtop ſhould be erected from the mid- 
dle of each outline of the grating, and parallel with the 
centre ſides of the copper: by this method the middle 
of the fire will be directly under the bottom of the cop- 
5 . The ſtop is compoſed of a thin wall in che centre 

the right and left ſides of the copper, which is 2 


aſcend half the height of of copper; og the 

wb one Te Fas ir 
for the half. part ofthe Way which» is next the door of 
the copper, and then the bullfing-ult Tile all round 

io che finiſhing at the topp. 

By this mode of erecting your copper, the bead vill ö 
comih from the | outward part of your fire rouad © 
the mar half of your copper, chrough the cavity, as 
does the fartheſt part of the ſſue; which alſo contracts a 
conjunction of the whole, and cauſes the flame to glide 
gently and equally round the bottom your copper. 


2 — 2 


ſ 


— —ͤñ—z— — ———— — — — 


Severat 


b | . * bearingat the top, may be beat up, and that part nailed 


W 


as + DAE WING. 


Several advantages are derived from this mode of pro- 
ceeding : the fuel being an object, is thereby greatly 
ſaved; it has the ſuperiority of wheel-draughts : with Ml bite 
them, if very particular attention is not paid to the hops, while 
by flirring them down, they are liable to ftick to the Ut 
fides and ſcorch. This will very much hurt the flavour bre. 
of your liquor. The copper, by this method, will lat be cc 
many years longer than by a wheel-draught ; that draw. 
ing with ſo much violence, that if your liquor be be- 
neath the communication of the fire the copper will be 


liable to be damaged; fo that by the other contrivance Thi 
you may boil half a copper full without injury. There ve uſe 
is a great advantage in this, it being impoſſible to draus 0! 
it clean off the maſh. be don 
To give greater expedition to the operation, you may ſuc 
wiſh to extend this advantage to a few pailfuls, which i Coo 
done without injury to the other; the whole of the other Ang t. 
being drawn off, the copper will accompliſh your intend % the 
ed purpoſe next morning, which will prevent diſturbing will ha 
your reſt ; it running the whole night, will be ready to of thei 
bot] in the morning, and fit to be added to the working that no 


of the other ſmall beer. In the time the whole will be 
rendered complete for turning. | 
In purſuing this method, you are not under the ne 
ceihty of having your copper turned, which is not on 
diſagreeable, but attended with a great expence. 
Other inconveniencies are too frequently found it 
coppers, their having been made too exact to their ir 
tended quantity; the conſequence being, that there 
not ſufficient room ſor boiling the liquor in, with an 
degree of tapidity or Which muſt be natural 
ſuppoſed to be eſſential poi This inconvenience ma) 
be remedied : prepare good ſeaſoned pieces of elm, 0 
any other proper wood, then ſhape them like the ville 
of a waggon wheel, being half its thickneſs, and joit 
them round, to make the dimenſions of the cirele of your 
capper- The rim of the copper, which turn over as 


to the bottom 


rt of the wood-work, ingraſting be 
tween the 


and wood · work a cement, ſuch 2 


whiting 


Fd 
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bhiting and bullocks blood, of the thickneſs of comman 
yhitewaſh. This will prevent any leak, and laſt a great 
vhile. : * 10 

Uſing this precaution, not to let the wood - work join 
nearer than ſeven or eight inches to the copper flue, or 
the communication of the heat; if there be any fear of 


„ xenetrating through that direction, nail either copper or 
be. lee iron; obſerving the above cement being equal to 
de n ſolder for this purpoſe. 


This method is recommended only where ſtop-draughis 
ve uſed ; where wood may be applied with ſafety, the 
fres of theſe never being ſo furious that any damage can 
te done. For erecting other coppers on different con- 
tions, ſtone, brick, or tarris mortar may be uſed. 
Coolers beipg of no ſmall conſequence, and the next 
ting to be conſidered, for not being properly taken care 
o, the liquor, by ſome ſeemingly unaccountable cauſe, 
vill have a diſagreeable tang. Great care ſhould be taken 
of their being well ſcalded and waſhed ; and likewiſe 
that no dirty ſoap · ſuds are ſlopped upon them, which of- 
en happens, by permitting waſhing to be done in the 
rew-houſe. 
In preparing your coolers, never let the water ſtand 
n them too long, as it will turn putrid, and- the ſtench 
ntering the wood, will render them almoſt incurable. 
but to prevent ſuch conſequences, all cookers ought to 
r i leaded, being exceedingly cleanly, and a great help 
.re M cooling part of your liquor-worts# which. is neceſſary 
dthe working it, as well as for the cooling; the whole 
poration cauſing more waſte than proper boiling. 
wa Allo let your coolers be ſcoured well two or three 
mes with cold water, it being more proper than hot to 
lect a perfect cleanſing ; hot water will not only drive 
be infection further, but if your drink be let into the 
bolers, and if any remain in the crevices, the heat will 
le& the foulneſs, and render it unwholeſome. 
nailed Some perſons, who pretend to be judges of this mat · 
g begue, that ropineſs in beer proceeds from the want 
-þ a > ſufficient quantity or 22 to diſpel the glutinous 
WS. : %.. 3 ' * 


richneſs 


* 
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richneſs ariſing from the goodnels of the. malt; which; 
a miſtake, ſave. when it is boiled too much. 
Others argue, that it is by applying the water tot 
ſharp, that is, too hot, to maſh with; but if the wate 
did not produce that fault, it has another equally da 
gerous, that is, when you waſh with water ſo exceed 
ingly hot it is liable to ſet the malt, which will clog i 
up ſo that it is almoſt impoſſible for it to run off; ang 
when you have got over that difficulty by art, it ney 
anſwers in point of goodneſs. 
As a proof of heats and colds, which muſt be apy 
cable in the caſe of brewing, proceed thus :—Take 
il of cold water, throw it on a quantity of grains, an 
it will Mmoſt immediately become ropy. Some bre 
ers will pod cold water on the maſh, and imagine that 
ts out the whole of the ſtrength; but it is impoſibl 
Er this to meet with a fayourable reception, conſideri 
the improbability thereof, though they ſay it makes ei 
cellent tap-laſh, or rather rot- gut ſmall-beer. 
Many families have a particular averſion to btet 
ing, from a conception of the trouble, and the enormo 
expence attending the fitting up a brew-houſe ; but 
properly made, a whole ſet of coolers may be remore 
from houſe to houſe with great facility and little expenc 
provided they be made as hereafter mentioned. 
Strong frames muſt be conſtructed for each cooler, 
ſuch a manner, that they may be unwedged and tak 
afunder when occaſion requires. The outſide fra 
ſhould turn up pretty high, that is, ſuffgiently thick a 
ſtrong to cut a proper inlet to receive wedges for t 
purpoſes hereafter mentioned ; form your coolers, whi 
are to conſiſt of common planed deal boards, and 
them even to fit on this frame, which, from a projet 
and filet, you can ſet the fide to the bottom; and it 
be neceſſary the inlet ſhould be a little lower than whe 
«the bottom reſts ; by theſe means the wedges will! 
© full power to tighten the fides to as great an extren 
as a hooped barrel. And theſe wedges ſhould be in tht 


regular directions an the ſides, and at two places at 8 
end, which will Ee ben © If the cook 
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made in regular ſizes under each other, you wy ſet 
ſtrong caſlors in mortices under the legs, by which means 
you can drive them under each other, ſo as the whole 
to go under the uppermoſt, which is a good method of 
ſetting them out of harm's way. By this mode of con- 
ſtruction the chief of your brewing utenſils, the copper 
excepted, may be unwedged, and with little trouble 
packed into a waggon in the ſpace of two hours, and ſet 
up in another brewhouſe in the like time. ; 
And even if you ſhould chuſe at any time to diſpoſe 
of the materials, that may be done without loſs, *as'the 
boards will not be damaged by either nails, pins, or 
ſcrews ; and a ſmall quantity, fach as a hogſhead is re- 
quired, which may be made like drawers, pulling out in 
grooves, and reſting on treſtles, which may be very con- 
yeniently put out of danger, as before - mentioned. 

You mult keep the maſn- tub perfectly clean ; no grains 
mould be left in it any longer than the day after brewing, 
for fear it ſhould four the tubs ; for ſhould there be a 


may infeQ your liquor and worts. : 

To make your tub more perfect and laſting, take a 
circular piece of braſs or copper, to inlay and line the 
hole where the pen-ſtaff enters, to let the wort run off 
into the under-back. I he pen-ſtaff ſhould be alſo ſtoutly 
ferrulled with the ſame metal, and both well and proper- 
ly finiſhed, as you may with eaſe place it properly : uſing 
this mode, it will run from the ſineneſs of a thread to 
the fulneſs of an inch tube, &c. firſt dreſhng your maſh- 
baſket with little buſhy furze, without ſtems or ſtraw, fix 
or eight inches in, from the bottom of your baiker, and 
ſet quite perpendicularly over the whole, with the pen- 
ſtaff through the centre of the baſket and the middle of 
the furze or ſtraw, and faſtened into the hole of the tub. 
You muſt keep it properly ſteady ; and for that purpoſe 
take a piece of iron, let it into a ſtaple faſtened to the 


tub, or the neareſt part oppoſite to the baſket, and to 


reach nearly to it; and from that piece another, added 
to a jointed ſwivel, or apy other contrivance, ſo as to 
be at liberty to Jet round the baſket like a dog- collar, and 

** 0 


315 


{our ſmell in the brewhouſe before the beer is tunned, it 


— — 
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to enter into a ſtaple formed with the ſame to pin it faſt; You 
and by adding a half. circular turn in the collar, in which dur co 
you have room to drive in a wedge, which will keep it maſh 
ſafe down to the bottom, when there can be no danger mo yo 


of its being diſturbed by ſlirring the maſh, which will 
otherwiſe ſometimes be the caſe. When you let go, 
you will raiſe the pen-ſtaff to your own degree of rug. 
ning; then faſten the ſtaff by the help of two wedges, 
tightened between the (taff and the et. 

The copper, in proceſs of time, like every thing elſe, 
will become defective; when it happens, this ſimple re. 
medy will make it as perfect as ever: work the pen-ſtaf 
in the braſs ſocket with emery and water, or oil, which 
will make it as perfe& as when new. 

As an addition to the under-backs, get a piece of cop- 
per to line the hole in the bottom, which may be ſtop. 
ped with a cloth put ſingly round a large cork ; and when 
Faſtened down for the wort to run, it will be neceſſary to 

ut a large weight on the cork, which will prevent its 

Dyiog up by the heat. When the liquor is pumped clean 
out of the back, the cloth round the cork will enable you 
to take it out with eaſe; and there ſhould he a drain be- 
low the under-back to carry off the water, which will 
enable you to waſh it clean with little trouble. This 
drain ſhould be made with a clear deſcent, fo that no 
damp may remain under the back. With the convey- 
ance of water running into your copper, you may be ena- 
bled to work that water in a double quantity ; your un- 
der-back being filled by the means of letting it in at your 
leiſure out of your copper, through a ſhoot to the maſh- 
tub, and ſo to the under-back ; thus you will have a re- 
ſerve againſt the time you wiſh to fill your copper, which 
may be compleatly ing few minutes, by pumping while 
the upper cock is running. 

Thus much for the principles of brewing, but be cau- 
tious to keep — thing clean 

Having explained the neceſſary utions in prepar- 
ing the veſſel, 1 ſhall make ſome — 8 ob- 
ſeryed in the courle of brewing. + 


untities 
confur 
bot, | 
hen! 
for a 


You 
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Vour utenſils being well ſcalded, your malt gound, 
dur copper boiling, and your pen- ſtaff well ſet, proceed 
maſh, by letting a ſufficient quantity of boiling water 
10 your tub, in which it muſt ſtand till the ſteam hav- 
ve gone off, ſo as you may ſee your own ſhadow in it. 
One perſon ſhould pour the malt gently in, while ano- 
ter ſaould carefully ſtir it ; for as much care ſhould be 
ferred when the maſh is thin as when thick. 

This being effectually dane, and having a reſerve of 
alt, to prevent evaporation cover your tub with ſacks, 

. and leave your malt three hours to ſteep. 

Before you let the maſh run. you ſhould not fail to 
ared with a veſſel the catch to firſt fluſh, being gene« 
ly thickiſh 3 and another veſſel being applied while 
n return the firſt on the maſh, and ſo on for two or 
times, till it runs fine. Your copper ſhould be 
ling at this time, and a tub placed cloſe to your maſh- 
; let into it through your ſpout-half the quantity of 
ling water you mean to uſe for drawing off your beſt 
in. This being done, turn your cock to fill up again 
r&ly, which will boil in due time, heated with coals 
es, cinders, &c. All this time you muſt ſtop the 
n with the hot water out of the tub, in moderate 
antities every ten or a dozen minutes, until the whole 
confumed ; then let off the remaining quantity, boi _ 
hot, to the finiſhing purpoſe, for ſtrong beer. 

hen fill your copper quite full, as it may boil quick- 
for a ſecond maſh : whether you intend it for ale or 
beer, being ſo prepared, let off the remaining quan- 


aſh- of water into the tub, as was done for the — 
re- WT, [topped up as before; but if you would have ſm 
ich Wh beſides, you muſt judge accordingly, by boiling a 
hile er quantity off in due time, and fetting it into the 
before. Avoid the latter article if you can, that 
cau- vay draw out the ſtrength for ale. » 
orty- eight buſhels of malt will make four hogſheads 
par- vod ſtrong beer as need be, and alſo four hogſheads 
: ob- y good ale; the ſtrong beer ſhould be kept two or 
I years, and the ale one year, before tapping. If 


waſh be only for one bogſhead, it 2 
urs 


TH 
| 
| 
. 

ö 
Ss 
1 
' 
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hours running off; if two hogſheads, two hours and 


half; and Tor any greater quantity, thres hours; for i ' 
ſhould not ſtay too long, as the ſtredgth may be exhauſt} © 
ed by the frequent droppings. e 
Great care muſt be taken in the time of ſteeping yo 1 
maſhes, ſtrong beer three hours, ale one hour, and 
ſmall beer half an hour. By thus proceeding the boi * 
ings will take place regularly after each other, and pr da 
vent Joſs of time. Take great care, in the courſe WM . 
each maſhing, that it is thoroughly ſtirred from the b . 
tom, and particularly round the maſh-baſket, as it u © 
prevent a ſtagnation in the whole body of the maſh ; a] be 
by omitting this laſt proceſs it will fox your beer, ani n 
give it but an indifferent taſte. ſhal 
In preparing for the boiling, be very careful to | thor 
the bops in with the firſt wort, or it will char in a i Le: 
minutes. As ſoon as the copper is full enough m Wer 
a good fire under it; but be careful in filling it, lea bet 
room enough for boiling : boiling quick is neceſſary em 
be obſerved, though in this there are different opinion 22 t 
rhaps there is but one good method, that is, boil In 
quick. Particular caution ſhould be obſerved when © a 
begins to ſwell in waves in the copper; if you have © the 
aſſiſtant, be particularly attentive to its motions, hu Nmp. 
aw iron rod of a proper length, crooked at one end, if ” lix 
Jagged at the other; with the crook you open the c N By 
per door, and the other end puſh in the damper w K 's be 
out moving. On the firſt ſwell you will have ſoft * 
time to proportionate your fire ; great precaution (ks ing 2 


be taken that it is not too predominant: and when 
bail is properly got under, add a fire to boil briſkly, 
rying a few minutes. 

As to the time it ſhould boil, an experienced b 
takes a copper bowl diſh and takes out ſome of the li 
and when they diſcover a working and the hops 
they conclude it ſufficiently boiled. Sometimes ti 
compleated in"thirty or forty minutes ; but accordin 
the different qualities of the malt, his rule is ofien 
tended to five or ten minutes. Long a flow be 


is peraigious, as well as waltiog the liquor : dhe. 
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it boils the lower it drops, and ſinges to your copper; 
quick boiling has a contrary effect. Eſſence of malt is 
extracted by long boiling ; for by ſo doing you may 
make it as thick as treacle or honey. " 
In ſome parts of this metropolis they value their li- 
quor for its ſtrength, in affecting the braio two or three 
days after intoxication, * the effect of long boiling. 
After the liquor is properly boiled, run a ſmall quan- 
tity over all the coolers, fo as to have a proper quantity 
cold immediately to go to work. If the airineſs of your 
brewhouſe will not expedite a quantity ſoon, you muſt 
run a ſecond quantity over the coolers, and let them into 
ſhallow tubs ; put theſe into any place where there is a 
thorough air, but where no rain or wet can get to it, 
Let off the Quantity of two baring-tubsful from the firſt 
over the ſecond and third coolers. which may be ſoon 
got cold, to be ready for a ſpeedy working, and then the 
remaining part that is in your copper may be quite let out 
into the firſt cooler. 5 
In the interim mend your fire and attend to the hops, 
to make a clear paſſage through the (trainer; and as ſoon 
3 the liquor has done running return to your buſineſs of 
pumping ; but remember, that when you have got five 
or fix pailsful, return all the hops into the copper for ale. 
By this time the quantity of liquor let into your coo- 
Nees being properly cooled, you muſt proceed to ſet your 
oY liquor to work; take four quarts of barm, and divide 
c half of it into ſmall veſſels, ſuch as baſons or mugs, ad- 


o* & ding to it an equal quantity of wort, which ſhould be 
ky umoſt cold; as ſoon as it*ferments to the top of the.vel- 


ſe] put it into two pails, and when that works to the top 
put one into a baring-tub, and the other into another; 
vhen you have half a baring-tub full together. put the 
like quantity to each of them, cover them, antil it comes 
loa fine head; this may be compleated in three hours: 
put theſe two quantities into a working-guilez' you may 
pow add as much wort as you have got ready, you can- 

dot work it too cold in open weather... 
If you brew in cold froſty weather, keep the brew- 
noule*warm, but never add hot wort, to keep the liquor 
: to 
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to bloed heat, that being a bad maxim; for hot wort 1 
put to cold, as well as cold to hot, 4s ſo intemperate in ft 
— nature, that it ſtagnates the proper operation of the ker 

rm. b , 

Be careful that your barm be not from foxed beer; wol 
that is, beer heated too much by irs working, for it is” b. 
likely to carry the contagion.” If y6urbarm be flat, andi 
| you cannot procure that which is new, the method of Vent 
recovering its working is by adding to i a pint of warm 
ſweet-wort of your firſt letting off, the heat to be of hal 
the degree of milk-warm g then give your mug that con 
tains it a ſhake, and it will ſoon gather ſtrength, and bs 
_ be for uſe, 5 . 

1 ſhall conclude this matter with obſerving, that 
pound of good hops is ſufficient for two buſhe]s of mal: 
for ſtrong beer to keep for four years; twelve buſhels ic 
the bogſhead K 

Your caſles being perfectly clean, ſweet, and dry, and 
ſet on the ſtand ready to receive the liquor, firſt ſkim of 
the top batm, then proceed to fill your caſſes quite ful 
immediately bung and peg them cloſe ; bore a hole wit 
a tap-borer near the ſummit of the ſtave, at the ſams 
diſtance from the top as the lower tap-hole is from thi 
bottom, for working through that upper hole which i 
clean, and more effectual method, than working it ore 
the caſk ; for by the above method, being ſo cloſely con 
fined, it ſoon ſets itſelf into a convulſive motion, ant 
forces itſelf fine, provided you attend to the filling © 
your caſks five or fix times_a day; for by too long: 
omiſſion it begins to ſettle, and afterwards being diſturb 
ed, it raiſes a fermentation, which produces an 
ceſſant working of a ſpurious froth that may continuet 
ſome weeks; and after all give your beer a Trankiſh tall 
which proper attention might have prevented. . 

Haring gone _ the practical part of brewiny 
I ſhall proceed to inſtruct the houſekeeper in the n 
nagement of malt liquors, the proper time for brewing 
and ſhall make fome obſervations off the different qu 
ties of water, malt, and hops. wth? 
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The month of March is generally confidered as one 
of the principal ſeaſons for brewing malt liquors for long 
keeping 3 and the reaſon is, becauſe the air at that time 
of the year is temperate, and contributes to the good 
vorking or fermentation of the liquor, which principal- 
promotes its preſervation and keeping good. Very 
cold as well as very hot weather prevents the free fer- 
mentation of working of liquors ; ſo that if you brew in 
jery cold weather, unleſs you uſe ſome means to warm 
he cellar while new drink is working, it will never clear 
elf in the manner you with ; and the ſame misfortune 
vill ariſe, if, in very hot weather, the cellar is not in @ 
ery temperate ſtate ; the conſequence of all which will 
te, that ſuch drink will be muddy and four, perhaps be- 
vnd recovery. Such misfortunes often happen, even 
n the 570 wo ſeaſon for brewing, and that owing to the 
kadneſs of a cellar ; for when they are dug in ſpri 

pounds, they are ſubje& to damps in the winter, the li- 
wor will chill, crow flat and dead. Where cellars are 
f this nature, it will be adviſeable to make your brew- 
wes in March, rather than October, for you may keep 
ich cellars temperate in fummer, but cannot warm them 
winter 2 thus the beer brewed in March will have 
me to ſettle itſelf, before the cold can materially in- 


le it. 

Cellars for keeping of liquor ought to be built ſo that 
external air can get into them; for the variation of 
be air abroad, were there free admiſhon of it into the 
lars, would cauſe as many alterations in the liquor, 
d would keep it in ſo unſettled a ſtate, as to render it 
tht for drinking. Some perſons, curious in theſe mat- 
, have double doors to their cellars, with a view that 
ne of the external air may find way into them; and 
amply repaid for their care and expence by the good- 
ls of their liquor. The intent of the double door is, 
keep one ſhut while the ether is open, that the exter- 
l air may be excluded. Such cellars, if they lie dry, 
they ought to do, are ſaid to be cold in ſummer all 
n in winter; though, in reality, they are 9 
lame in point of temperature. They ſeem, ind i 
5 c 
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cold in hot weather, but that is only becauſe we go inte 
them from a hotter air Abroad the ſame mode of rea 
ſoning will hold good, with reſpect to their appearin 
warmer in winter. Hence it is evident, that they ar 
only cold or warm, comparatively as the air we com 
out of is colder or warmer. This ſhould be the peculi; 
property of a cellar, if we expect to have good liquc 
out of it. | 
As for the brewing part, having already conſidere 
the matter, what we ſhall therefore further touch upbr 
beſides ſpeaking of cellariug, will relate to the wate 
malt, hops, and the proper method of keeping liquors, 
The beſt water is river water, ſuch as is ſoft, and h 
rtaken of the air and ſun ; for this eaſily infinuates i 
elf into the malt, and extracts its virtues; on the cot 
trary, hard waters aitringe and bind the pores of d 
malt, ſo that its virtues are not freely communicated 
the liquor. Tt is a rule with ſome, that all water 
will mix with ſoap is fit for brewing, and they will by t 
means allow of any other; and it has been more th 
once experienced, that where the ſame quantity of m 
has been uſed to a barrel of river water, as to a barrel 
ſpring water, the river water brewing has excelled 
other in ſtrength above five degrees in twelve mont 
It muſt be obſerved, that the malt was not only the {a 
in quantity for one barrel as another, but was the fa 
in quality, having been all meaſured from the ſame hea 
the hops were alſo the ſame, both in quality and qui 
tity, and the time of boiling equal in each; they we 
worked in the ſame manner, tunned and kept in 
ſame cellar. Here it is evident, the only difference 
in the water, and yet one barrel was worth two of 
other. > | "I 
One thing has long perplexedabe ableſt brewers, 
that is, when ſeveral gentlemen, in the fame town, 
employed the ſame brewer have had the fame m 
ſame hops, and ſame water, brewed in the ſame mon 
and broached at-the ſame tinge, yet one has had exc 
ent beer, while the others have had beer hardly un 
iaking, There may be three reaſons for this di 
0 K A d : 
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ce: one might be the difference of weather, which 
night happen at the ſeveral brewings in this month, and 
nake an alteration in the working of the liquors. Se- 
wodly, that the yeaſt, or barm, might be of different 
forts, or different ſtates, wherewith theſe liquors were 
yorked, And thirdly, the cellars were not equally 
pod. The goodneſs of ſuch drink as is brewed for 
keping, in a great meaſure depends on the goodneſs of 
he cellar in which it is kept. 

The Dorcheſter beer, which is ſo much admired, is, 
fr the moſt part, brewed of chalky water, which is al- 
nolt every where in that county: and as the ſoil is ge- 
rally chalk, the cellars being dug in that dry ſoil, con- 
mbute to the good keeping of their drink; it being of 


co: cloſe texture, and of a drying quality, ſo as to diſk- 
ue damps; for damp cellars, we find by experience, 
ted re injurious to the keeping of liquors, as well as deſtruc- 
r tre to the caſks. A conſſant temperate air digeſts and 
by Sl eftens malt liquors, ſo that they taſle quite ſmooth on 
e tha te palate ; but in cellars, which are unequal b letting 
f heats and colds, the liquor is ſubje& to grow ſtale and 
rrel Warp. For this reaſon it is, that liquor brewed. for long 
ed WW ogages at ſea, ſhould be perfectly ripe and fine before 
10 is exported ; for when it has had ſufficient time to 
e lu ageſt in the caſk, and is racked from the bottom or lee, 
e (an vill bear carriage without injury. | 
heiß lt has been obſerved, that in proportion to the quan 

| quality which is incloſed in one caſk, ſo will it be a longer 
1 * 


r ſhorter time in ripening, A veſſel containing two 
ogheads of beer, will require twice as much to perfect 
tlelf as one of a hogſhead ; and it is found by experience, 
dat no veſſel. ſhould be uſed for ſtrong beer, which. is 
tended to be kept, leſs than a hogſhead 3. as eve of that 
much, if it be ſit to draw * a year, = body enough 
v ſupport it two, three, or four years, if it has ſtrengtngn 
malt and hops af, ceaks Dorcheſter beer has. . 

17 piece of œconomy is the good management 
f ſmall beer; for if that is not good, the drinkers of it 
| | be feeble in ſummer time, incapable of ſtrong work, Iz 
d will be very ſubje& to diſtempers W , 
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. poſſible : the beer brewed in March ſhould not be tapp 


malt, which may help thoſe who are unacquainted vi 
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the beer is not good a great deal will be thrown away 
The uſe of drink, as well as meat, is to nouriſh the bo 
dy; and the more labour there is upon any one, th{ 
more ſubſtantial ſhould be the diet. fa bare time th 
ill effects of bad beer are viſible ; and in great families 
where that article has not been attended to, the apothe 


— bills have amounted to ten times as much as th An 
malt would have come to, and that would have kept th 5 
1 


ſervants in ſtrength and in good health: beſides, poo 
wholeſome drink is ſeldom thrown away by ſervants 
and thus the ſparing of a little malt ends in the loſs of 
maſter. Where there is good cellaring, therefore, it 
adviſeable to brew a ſtock of ſmall beer in March or Oc 
tober, or in both months, to be kept in hogſheads 


till October, nor that brewed in October till the Marc 
following; having this regard to the quantity that af 
mily of the ſame number of working perſons will dri 
a third more in ſummer than in winter. 
Should the water be of a hard nature, it may be fo 
tened by expoſing it to the air and ſun, and infuſing in 
it ſome pieces of chalk. When the water is ſet on 
boil, in order to be poured on the malt, put into it n 
quantity of bran, which will ſoften it a little. ar, 1. 
Another matter is to be mentioned, in regard to tl 
preſerving of ſtrong beer, and that is, when once f 


veſſel is broached, regard ought to be had to the time pu 
which it will be expended ; for if there happens to be ever 
quick draught for it, then it will continue good to eit d 
very bottom; but if there be likely to be but a fi beat 
draught, then do not draw off quite half before you be effe, 
tle it, otherwife your beer will grow flat, dead, ap may 


four. This is obſerved among the curious. | 
I ſhall mention two or three particulars relative 


brewing. In the firlt pace, the gtheral diſtinction 
tween one malt and another is only, that the one is b. 
and the other is low dried; that which we call hig 
dried, will, when brewed, produce a liquor of a & 


brown colour; and the other, which is the low- dn 
\ 
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gillproduce a liquor of a pale colour. The firſt is dri- 
dio ſuch a manner as may be ſaid to be rather ſcorched 
ban dried, and is far leſs wholeſome than the pale malt. 
[has alſo been experienced, that brown malt, although 
de well brewed, will ſooner turayſharp than the pale 
malt, if that be fairly brewed. 

A very experienced perſon in the brewing line fays, 
hat the brown malt makes rather the beſt drink, when 
rs brewed with a coarſe river water, ſuch as the river 
Thames, at London; and that being brewed with ſuch 
mer makes very good ale, but will not keep above five 
ix months without turning ſtale and a little 
en though he allows fourteen buſhels-to the hogſhead. 
He ſays, he has tried the high-dried malt to brew beer 
th for keeping, and hopped it accordingly, and yet he 
ud never brew it ſo as to drink ſoft and mellow, like 
u brewed with pale malt; there being an acid quality 
bigh· dried malt, which occaſions that diſtemper com- 
auly called the heart- burn, in thoſe that drink of the 
or beer made of it. 

What has been here ſaid of malt is meant that made 
barley, for wheat malt, pea malt, or thoſe mixed with 
ley malt, though they produce a high-coloured li- 
or, will keep many years, and drink ſmooth and ſoft ; 
t they have the mum flavour. 
Many perſons, who brewed with high-dried barley 
th, put a bag, containing about three pints of wheat, 
every hogſhead of liquor, which has fined it, and 
le it drink mellow; others have put about three pints 
wheat malt into a hogſhead, which has produced the 
effect. But all malt liquors, however well brew- 
may be ſpoiled by bad cellaring, and be now and 
n ſubje& to ferment in the caſk, and turn thick and 
The beſt way to prevent this and bring the liquor 
lelf is, to ppen the bung of the caſk for two or three” 
; if that does not Rop the fermentation, put in two 
nee pounds of oyfler ſhells, waſhed, dried well io an 
„ and then beaten to fine powder, ſtir it a little, and 
ll preſently ſettle the liquor, make it fine, and take 
e ſharp taſte, As ſoon as that is done, draw it off 
| 1 
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grow mellow. 6 


even where the water, the malt, the brewers, and 


wort will not wait for any thing. | 
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in another veſſel, and put a ſmall bag of wheat, or whe 
malt, intFit, as before directed, or in proportion tot 
ſize of the veſſel. Sometimes ſuch fermentations w 
happen in liquor by change of weather, if it be in ab; 
cellar, and will, in a few months, fall fine of itſelf, at 


Malt high-dried ſhould not be uſed in brewing till 
has been ground ten days or a fortnight. as it then yiel 
much ſtronger drink than the ſame quantity of male; 
ground. But if you deſign to keep wh ground ſome ti 
before you uſe it, take care to keep it very dry, and 
air at that time muſt be dry. As for pale malt, whi 
has not partaken ſo much of the fire, it muſt not rem 
ground above a week before you uſe it. 

As for hops, the neweſt are beſt, though they 1 
remain good two years, but afterwards they begin to] 
their good flavour, unleſs great quantities are kept to 
ther, in which caſe they will keep longer good i er, u 
thoſe in ſmall quantities; and for their better preſe 
tion, they ſhould be kept in a dry and moiſt place, t 
they may not loſe any of their weight. The met! 
uſed to recover ſtale and decayed hops and retain t 
bitterneſs, unbag them, ſprinkle them with aloes 

water, which, when it has proved a bad hop year, 
ſpoiled great quantities of malt liquor about London, 


cellars, be each good, a bad hop will ſpoil all. He 
it is evident, that every one of theſe particulars, be 
the brewing is ſet about, ſhould be attended to, or 
you mult expect but a bad account of your labour 
likewiſe the reſt of your barm, which you work 
liquor with, muſt be well conſidered, or a good » 
ing may be ſpoiled by that alone: and be provided 
every thing material before you begin brewing, 2 


In ſome remote places they dip whiſks into yeaſt, 
beat it well; hang up the whiſks with yeaſt in thet 
dry; and it there be no brewing till two months 
wards, the beating and ſtirring one of theſe new vi 
in new wort will raiſe a working, or fermentation 
It being a rule, that all liquor ſhould be worked v 


wut bre 
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te tun, or keel, before it is put into the veſſel, or it 
ill not eaſily grow fine. Some follow the rule of beat - 
x down the yeaſt often while in the tun, and keep it 
wing two or three days; obſerving to put it into the 
eſe! jult when the — begins to fall. This liquor is 
i fine; but that quickly put into the veſſels will not 
x fine for many months. 

With reſpe& to the ſeaſon for brewing liquor to keep, 
to be obſerved, that if the cellars be ſubje& to the 
at of the ſun, or warm ſummer air, it will be beſt to 
in October, that the liquor may have time to digeſt , 
fore the warm ſeaſon comes on; and if the cellars be 
inable to damps, and to receive water, the beſt time 
|] be to brew in March. Some experienced brewers 
zys chooſe to brew with the pale malt in March, 
| the brown in October; for they ſuppoſe, that the 
to e malt being made with a leſs degree of fire than the 
her, wants the ſummer ſun to ripen it; and ſo, on the 
ray, the brown having had a larger ſhare of the fire 


c, eit, is more capable of defending itſelf againſt the 


mei of che winter ſeaſon,” But theſe are merely mat- 
in tl" of opinion. 

However careful you have been in attending to all the 
ear, Meding particulars, yet if the caſks be not in good or- 
don, Fs ſtill the -brewing may be ſpoiled. New caſks are 
and to give liquor a bad taſte if they are not wel! ſcalded 
| ſeaſoned ſeveral days ſucceſſively befors uſed. Old 
s, be - if they ſtand any time out of uſe, will grow 
fy. | 


ing malt liquors :—The bottles muſt be well clean- 
od bnd dried, as wet bottles will turn the beer mouldy, 


Jed | 2 and à great deal of good beer has been 
ed. Though the bottles may be clean and dry, yet 

BY | 8 . * po 
ie corſts be not new and ſound the liquor will be (till 


yeaſt, WP" t0 be damaged ; for if the air can get into the bot- 
in the the liquor will grow flat, and will never riſe, If 
nths les be corked as they ſhould be, it will be difficult to 
new u he cork out without a ſcrew, and to draw the cork 
cation out breaking; the ſcrew muſt go through the cork, 
ked n g and 


bour l fail now proceed concerning the management of 
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and then the air will find a paſſage where the ſcrew h 
„and therefore the cork mult be good for nothing 

a cork has once been in a bottle, though it has bee 
drawn with a ſcrew, yet that cork will turn mully : 
ſoon as it is expoled to the air, and will communica 
its ill flayour to the bottle in which it be next put, an 
ſpoil the liquor that way. In choice of corks, tal 
thoſe that are ſoft and clear, and free from ſpecks. 
- Obſerve, io the bgttling of liquor, the top and mid 
of the hogſhead are the ſtrongeſt, and will ſooner riſe 
the bottles than the bottom. When ence you begin 
bottle a veſſel of any liquor, be ſure not to leave it t 
all be compleated, or it will taſte different. 
Should a veſſel of liquor begin to grow flat whill 
common draught, bottle it, and into each bottle put 
piece of loaf ſugar, about the ſize of a walnut, whit 
will riſe and bring it to itſelf; and to forward its ripe 
ing, ſet ſome bottles in hay in a warm place; but (tr 
will not do. 

If your cellars are not good, holes have been ſunk 
the ground, and large oil jars put into them; the 
muſt be filled cloſe to the ſides, the tops mult be cove 
up cloſe, and they will keep the bottled liquor very we 
In froſty weather ſhut all the windows of your cella 


and eover them cloſe with horſe- dung; but it is bei of 
to have no lights or windows in any cellar, for the m you 
ſons before given. | | S as b 

If you have an opportunity of brewing a good ſtock —— 


ſmall beer in March and October, ſome of it may be 
tled at fix months end, and put into every bottle.a | 
of loaf ſugar. This will be refreſhing drink in ſumm 
or if you brew in ſummer, and are deſirous of briſk in 
beer, when it is done working, bottle it as abore 
reed. 
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Ext and French Bread." 


[* the firſt place, when you build a new oven it is 
proper to have it round, and not lower from the roof 
tan twenty inches, nor higher than twenty four inches, 
pd a little mouth, with an iron door to ſhut quite cloſe ; 
hen it will take leſs fire, and keep in the heat better 
an a long oven and high-roofed, and bake every thing 
tter : and by following the different receipts you can- 
be miſtaken, | 

| Engliſh Bread the London Way. | 
Take a buſhel of good flour, ground about Gre or fix 
eks, put it in one end of your trongh, and make a 
le in the middle of it; take nine quarts of warm wa- 
r (which the bakers call liquur) and mix it with one 
art of good yeaſt, put it into the flour, and ſtir it well 
th your hands till it is weak and tough; let it lie till it 
ts as high as it will go, which will be in about one 
ur and twenty minutes; mind and wateh it when it is 
the height, and do not let it fall ; then make up your 
gh with eight quarts more of warm liquor, and one 


As und of ſalt, work it * your hands; then 
it over with a coarſe cloth, or a fack f then put 
| ir fire into the oven, and heat it well, and by the 


ne your oven is hot the dough will be ready; then 
ate your dough into loaves of about five pounds each; 
en ſweep out your oven clean, put in your laaves, ſhut 
wp cloſe, and two hours and a half will bake them; 
en open your oven and draw them out. : 
N. B. In ſummer let your liquor be juſt blood warm, 
V in wiater a little warmer, and in hard froſty weather 
| as 
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as hot as you can bear your hand in it, but not ſo hot 
that it will ſcald the yeaſt, for if the yeaſt is ſcalded it 
will ſpoil the whole batch of bread. By theſe rules you 
may make a larger or ſmaller quantity. 
Bread with Yeaſt, by the Help of a Leaven. 
Take a lump of dough, about two pounds, of your 
laſt making, which has been made with yeaſt, keep it 
in a wooden veſſel,” and cover it well with flour; this is 
your leaven; then the night before you intend to bake, put 
te leaven to a peck of flour, and work them well toge. 
ther with warm liquor; let it lie in a dry wooden veſſel, 
well covered with a dry linen cloth, and a blanket over make i 
the cloth, and keep it in a warm place; this'dough kept will ta 
warm will riſe again the next morning, and will be ſuf. hour ; 
ficient to mix with two or three buſhels of flour, being out an 
worked up with warm liquor, and a pound of ſalt to Knife 
each buſhel of flour when it is well worked up, and tho- of butt 
roughly mixed with all the flour, let it be well covered if you 
with the linen and blanket, until you find it riſe ; then 


\ . knead it well and work it up into loaves and bricks Tak 
making the loaves broad, and not ſo thick and high ag into yr 
is done for bread made with yeaſt ; then put it in your quor, 3 
oven, and bake it as before directed. / yealt, ; 

Note. Always keep by yuu two pounds of the dough quarter 

of your laſt baking, — covered with flour, to make your do 
leaven to ſerve from one baking _ to another; tha riſe; th 
more leayen is put to the flour, the lighter and ſpung tle piece 
the bread will be; the freſher the leaven, the bread wil hand lil 
be the leſs ſour, OS. | do them 
n French Bread. your dou 

Take half a buſhel of the beſt Hertfordſhire whitgg out all y 
flour, lay it at one end of the trough, make a hole i time the: 
the middle of it; mix a pint of good ſmall beer yeaſi on your 
with three quarts of warm liquor, put it in, and mix i bur, tur 
up well till it is tough; put a flannel over it, and let i dot burn 
riſe as high as it will; (but mind and watchvit that it doe or three 
not fall) when it is at the height, take fix quarts of (king not too h 
med milk, blood warm, the bluer the better, provide the fir, 

r is ſweet, and a pound of ſalt ; (but be ſure not to pi buſt be 

- any milk in with the yealt at firſt, as that will prevengyu let a c. 
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the yeaſt from riſing, as any thing greaſy will) then in- 


ſtead of working it with your hands, as you would dough 

for Engliſh bread, put the ends of your fingers together, 

and work it over your hands till it is quite weak and ro- 

pey; then cover it over with a flannel ; then put your 

fre into the oven, and make it very hot; when it is hot, 

your dough will be ready; mind, when you take it out, 
dat you uſe your hands as before, or elſe you never will 
WT ger it out until it falls, then it is good for nothing; lay 
non the drefſer, and inſtead of a common knife, have 
WY 2 knife made like a chopping-knife to cut it with, then 
ci make it up into bricks, or rolls, as you chuſe ; the bricks 
8 will take one hour and a half baking, the rolls half an 
8 hour ; (obſerve to keep your oven cloſe) then draw them 
out and either raſp them with a raſp, or chip them with 
a knife, as you pleaſe. You may break in two ounces 
of butter, when you work it up with the ſecond liquor, 
if you chuſe. 

| Muffins. 

Take a buſhel of Hertfordſhire white flour and put it 
into your trough, take three gallons of milk-warm li- 
ur quor, and mix in a quart of mild ale, or good ſmall beer 

yeaſt, and half a pound of falt ; ſtir it well about for a 
quarter of an hour then ſtrain it into the flour, and mix 
your dough as light as you can, and let it lie one hour to 
nſe ; then with your hand roll it up, and pull it into lit- 
de pieces as big as a large walnut; roll them with your 
hand like a ball, lay them on a table, and as faſt as you 
do them put a flannel over them, and be ſure to keep 
your dough covered with flannel ; when you have rolled 
out all your dough, begin to bake the firſt, and by that 
ime they will be fpread out in the right form; lay them 
on your plate, as the bottom fide begins to change co- 
bur, turn them on the other; take great care they do 
dot burn; in that caſe you will be a better judge in two 
or three makings ; take care the middle of your plate is 
dot too hot, if it is, put a brick-bat or two in the middle 
of the fire to flacken the heat. 'The plate you bake on 
bult be fixed thus: build a place, as if you were goin 
0 ſet a copper, and inſtead of a copper, a piece of cal 

| Aa 2 iron 
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iran (in the North of England they have a backſtoge, 
which is a thick ſlate, and bake theſe "things beſt) all 
over the top, fixed in form, juſt the ſame as the bottom 
of a copper, or iron pot, and make your fire under with 
coal, as under a copper. Oat cakes are made the ſame 
way, only uſe fine ſifted oatmeal inſtead of flour, and 
two gallons of water inſtead of three ; only this, when 

you pull them to pieces roll them out with a rolling pin 
with a good deal of flour, cover them with a piece of 
flannel, and they will rife to a proper thickneſs ; and if 
you find them too big, or too little, you mult roll dough 
accordingly. Before you eat either muſlins or oat cakes, 
toaſt them on both ſides very criſp, but do not burn 
them ; then with your fingers pull them open, and they 
will be like a honey-comb ; lay in as much butter as you 
chuſe, then clap them together again, and put them be- 
fore the fire ; when you think the butter is melted turn 
them, that both fides may be buttered alike, but do not 
touch them with a knife, either to ſpread the butter, or 
cut them open; if you do, they will be as heavy as 
lead; only when they are buttered cut them acroſs with 
a knife. 1 | : 

N. B. Some flour will take a quart more liquor than 
other flour; then you muſt add more liquor, and ſhake 
in more flour, in making it up, for the dough muſt be 
7 77 — pars Stock of Yeafl, which il keep 4 
To preſerve a large Stock of Yeafl, which wi an 

* of Uſe for ſeveral Months," either for Baking or 
rewin x 


8. 

When you have in plenty, take a quantity of it, 
ſtir and work it well with a whiſk until it becomes liquid 
and. thin; then get a large wooden platter, eooler, or 
tub, clean and dry, and with a fol bruſh lay a thi 
layer of the yeaſt on the thing you uſe, and turn th 
mouth downwards, that no duſt may fail upon it, but l 
that the air may get under to dry it; when that coat! 
very dry, then lay on another, till you have a ſufficient 

uantity, even two or three inches thick, to ſerve fo 
months, always taking care the yeaſt in the tub 
x very dry before you lay more on; when you have oc 
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akon to ufe this yeaſt, cut a piece off and lay it in warm 

nter; ſtir it together, and it will be fit Br uſe; if it 

s for brewing, take a large handful of birch tied toge- 
her, and dip it into the yeaſt, and hang it up to dry; 
nke great care no duſt comes to it; ahd ſo you may 
prepare us many as you pleaſe 3 when your beer is fit to 
york throw in one of theſe, and it will make it work as 
yell as freſh yeaſt ; you muſt whiſk it-about in the wort, 
ud then let it lie; avhen the vat works well, take out 
be whiſk, and dry it again, and it will do for the 
trewing. | 
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